DAN’S TASTE EVENTS RETURNING THIS SUMMER! 


DansPapers.com 


Art by Ilene Silberstein 


Get More 
with Whitmore... 


PROTECT YOUR ASSETS . 
AND PROTECT YOUR SUCCESS. 


Managing risk and getting insurance with 
the right broker is as important as 
selecting the right lawyer or accountant. 


“My family owns businesses across several industries including finance, 
healthcare and consumer products and media. Businesses like HMS 
Apparel, 1879 Adorsors, and Alpha 6 Distributions. Fim and his team put 
a thoughtful plan together for us, we liked tt, and bought into it. They 
analyzed our risk, not one dimensionally but across our entire portfolo. 


Importantly, they didn’t offer just insurance, they provided true risk Niatk Bra alin 


management supported by insurance. Uniquely, they made sure there were no Chairman & . Re 
gaps between entities and up and down the ownership chain.” Bruderman Brothers, LLG 
Matt Bruderman 


BRUDERMAN 


‘The work we did to earn the Bruderman business was emblematic 
of what we do for every client. We are true brokers and insurance 
advisors. Our 30+ years of experience, industry relationships, and 
unbiased underwriter flexibility, affords you access to programs 
and policies with the insurance companies that are tailored and 
customized just for you. : 


We promise to make insurance personal. 


At Whitmore, we pride ourselves on understanding your needs 


- personal, business, and unique circumstances — that will, and 


should influence your options. One size fits one. We are James GC. Metzger 
committed to your protection and success. : Founder, Chairman & CEO 
The Whitmore Agency 


whitmoregroup.com 


For a consultation and quote... CALL or CONTACT us: 516.746.4141 


516.764.4141 | whitmoregroup.com 


Have you checked 
your propane 
bill lately? 


Propane Depot is the locally owned, 

full-service provider you can count on for the 
lowest price and for superior, state-of-the-art 
service complete with convenient 24/7 online and 
mobile access to your account - anytime from anywhere. 


Request a quote at propanedepot.com: Use promo 
code DPSAVE to get your FREE Smart Tank Monitor 
with monthly service. 


Never run out of 


Propane ; propane again! 
Get a FREE Smart Tank 
Why Pay More? Monitor (a $200 Value) & 


FREE Monthly Service!* 


AND BEYOND 


SAVANT 
AMBASSADOR 


HOME AUTOMATION : LIGHTING - SHADING 
CUSTOM THEATERS - AUDIOPHILE SYSTEMS 
PROFESSIONAL NETWORKS | ESTATE 


67 MARINER DR, SOUTHAMPTON, NY 
755 6TH AVENUE, NY, NY 10010 


Wherever your move is taking you, 
DESPATCH OF SOUTHAMPTON has the 
world-class relocation and storage services 
to ensure that your move remains worry-free 
from start to finish. 


You can trust that our award winning staff, 
top-rated drivers and expert packers will handle 
your move with the utmost care and quality 
every step of the way—whether across town or 
across the country. 


CONTACT US FOR A QUOTE! 


DESPATCH OF SOUTHAMPTON 


MOVING & STORAGE, LLC 


igh THE MOVER OF CHOICE 


WWW.DESPATCHMOVERS.COM 
SCAN CODE (631) 283-3000 * 800-827-MOVE 


AND VISIT OUR Professional Moving and Storage Services based 
WEBSITE TODAY! in Southampton and Bridgehampton since 1957. 


Be Ready for Summer 


Protect Your Pool Heater 


Make sure your pool heater is ready for summer with a professional 
cleaning from Suburban Propane. We'll pick up, service and clean 
your pool tray, and return to reconnect and test it before the season 
starts. A pool heater cleaning will: 


« Increase efficiency so you use less fuel 
¢ Help prevent expensive breakdowns 


e Extend the life of your pool heater 


Call to schedule a pickup or your next propane delivery! 


eee (855) 965-5082 


Propane’ Mention Code: 2429 


What if you could cruise far away, 
explore new seas, 


and never feel far from home? | ABSOLUTE 


Discover more at pathfinder.absoluteyachts.com www.absoluteyachts.com 


FOLLOW US AT 
ABSOLUTEYACHTS.COM/EVENTS 


(iam~ Staten Island Yacht Sales 
fi: L oman T ‘ye 4A a) 7 
(> STATEN ISL AND New York City (New York] - 1-718-984-7676 


apes YACHT SALES _ Freeport (New York] - 1-516-623-6060 
Ss ll sox Montauk (New York] - 1-631-668-2029 


Sag Harbor (New York] - 1-718-984-7676 
Newport (Rhode Island] - 1-401-608-2028 
sales(aSlYachts.com 


swered by WOQLvoO 
wered DY PENTA 


The Largest Selection of 
Fine Wine & Spirits at the Best Price, 


Delivered to 
Your Door! 


_ This Week Only 
Veuve Clicquot Yellow 
On Sale - $49.99!" 


n= 


ie. 


Free Hamptons Delivery 


Zachys’ own “Hamptons Express” brings ALL 
of your favorite wine and spirits to your door 
every Thursday and Saturday**, all summer long. 


“Orders of $250 or more get this service for FREE! 
“Orders need to be placed 2 days before your desired delivery date. 
“Sale valid through Saturday, May 29, 2021 


ZACHYS.COM | 866-922-4971 
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Douglas Elliman 
Knows What Moves » Douglas Elliman 


Water Mill Montauk Bridgehampton 


$9,000,000 | 3 BR, 2 BA| Web# H353509 $4,800,000 | 10-Unit Inn/Restaurant/Bar $3,695,000 | 5 BR, 5.5 BA| Web# H357624 
Carol Nobbs: O 631.204.2714 | M 516.729.0897 <i, Ipsec Patrick McLaughlin: O 631.725.0200 | M 917.359.4138 
Timothy Kelly: O 631.725.0200 | M 917.856.2367 Lisa Grenci: O 631.668.6565 | M 631.375.3000 


East Hampton Sag Harbor je East Hampton 


$3,345,000 | 3 BR, 3 BA| Web# H355060 © Cee $2,895,000 | 5 BR, 4.5 BA| Web# H344833 $1,180,000 | 4 BR, 3 BA| Web# H356976 


Timothy Kelly: O 631.725.0200 | M 917.856.2367 Mary Anne Fusco: O 212.769.6594 | M 917.836.0391 Hara Kang: O 631.267.7335 | M 347.610.0065 
; : ~ Justin Agnello: O 631.267.7334 | M 585.260.5620 


East Hampton Hampton Bays Southampton 

$1,550;000 | 3 BR, 3.BA | Web# H357518 $1,499,000 | 3 BR, 3 BA| Web# H357906 $899,000 | 2 BR, 1 BA| Web# H356148 

Telly Karoussos: O 631.267.7338 | M 516.637.3980 Constance Porto: O 631.723.4324 | M 917.731.4317 Michaela Keszler: O 631.204.2743 | M 631.525.3810 
Anne Marie Francavilla: M 516.509.1609 _ Paulina Keszler: O 631.204.2779 | M 631.946.4785 


Southampton - Eastport Open House Sat. 5/22 | 12-lpm 
$850,000 | 2 BR, 1 BA| Web# H353558 $539,000 | 3 BR, 1.5 BA| Web# H357834 35 Baycrest Avenue, East Quogue 
Maryanne Horwath: O 631.204.2720 | M 516.617.8938 Allen Piliero: © 631.898.2204 | M 631.335.1996 nag God A) sii nucleate 
Courtney Piliero: O 631.898.2241 | M 631.905.5994 Adriana Jurcev: O 631.653.6700 | M 917.678.6543 


2488 MAIN ST, PO. BOX 1251, BRIDGEHAMPTON, NY°11932. 631.537.5900 © 2021 DOUGLAS ELLIMAN REAL ESTATE. ALL MATERIAL PRESENTED HEREIN 1S INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, IT IS REPRESENTED SUBJECT TO ERRORS, OMISSIONS, CHANGES 
OR WITHDRAWAL WITHOUT NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR OWN ATTORNEY, ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY. a 
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Come visit East Ends largest Interior and Exterior 
Home Furnishings Showroom 


Hildreth’s Patio 


15 West Main St, Southampton 631-259-8888 
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it AUTO - JEWELRY - FINE ART - COLLECTIONS - UMBRELLA 
WATERCRAFT - FLOOD - EXCESS FLOOD 


ANGINS.COM 866.964.4434 


_ -. WE INSURE 
ALL 50 STATES A+ Rating 
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Victoria 
SCHNEPS- 
YUNIS 


vschneps@gmail.com 


recently hosted a_ bus- 

tling business networking 

event at the beautiful Blu 
Mar Hamptons restaurant in 
Southampton and met Veronica 
Nasary. 

Formerly of Roslyn, she was 
the CFO of her husband's busi- 
ness, but recently got divorced. 
She followed her dream and 
opened an exclusive private 
inn on the North Fork of Long 
Island called Inn the Vineyard 
Nofo. 

She found a secluded house 
and barn that had strangely been 
abandoned for five years. To get 
to the charming house that sits 
on 8 acres of tree-filled land, one 
must drive on a winding road 
through the Macari Vineyards. 

Veronica had insight and the 
ability to create her dream get- 
away. With great talent in dec- 
orating and knowledge of the 
details that make a luxury inn, 
she fearlessly opened in the mid- 
dle of the pandemic and I had 
the good fortune to recently 
spend a night there. 

If you need an escape from the 
frenetic comeback of our world, 
or just a place to recharge your- 
self, this is it! 

When my friend Joan and I 
plugged in the code to open the 
black steel gates leading to the 
inn, I felt transported to another 
world. The curving road through 
the thick woods revealed a 
charming large house and near- 
by barn, and Veronica greeted us 
at the front door. 

Joan and I unpacked our over- 


A serene luxurious escape 


* ‘ 


My luxuriou 
N 


night bags from the car and 
entered her luxurious world. Up 
the stairs was my three-room 
suite that consisted of a sleeping 
area, sitting room and an enor- 
mous, yet intimate bathroom 
with a huge, old-fashioned bath- 
tub and rich, thick robes and 
towels. 

Veronica greeted us in our 
room with a platter of cheese 
and fruit that accompanied 
white wine from a North Fork 


t 
asary’s exclusive private In 


vineyard. 

We chatted for a while before 
we had our massages. The mas- 
sage table was in my sitting 
room, so I didn't have to leave 
my suite! 

After the masterful massage, 
I crept into the gigantic king- 
sized bed to take a nap. The 
soft eucalyptus sheets and mushy 
down pillow made me feel I was 
sleeping on a cloud. I fell asleep 
instantly and only when my 
alarm went off did I awake to 
prepare for dinner. 

Veronica has a world-class 
chef who prepared a farm-to- 
table meal in our sitting room. 
Talk about a lazy retreat! 

The meal began with an aru- 
gula salad with shaved parme- 
san and a champagne vinai- 
grette sauce, followed by perfect- 
ly spiced shrimp on a skewer. 

Our next dish was a fall-off- 
the-fork sea bass that melted in 
my mouth. It was prepared on 
a bed of cauliflower and vegeta- 
bles. How delicious! 

Finishing off the spectac- 
ular meal was a mouthwater- 


7 


IC | elessly to make the Inn 
nto a luxurious destination BY 


private wedding 
even officiate,” 

Veronica has worked tireless- 
ly to. make her home a perfect 
luxurious getaway on the beau- 
tiful and unique North Fork of 
Long Island. 


ing brownie accompanied by a to_host 
scoop of vanilla ice cream. It 
was a great treat for the palate 
and the eyes, all accompanied by 
local wines. 

Veronica personally delivered 
the dishes to our luxuriously set 
table. The linens, napkins, dish- 
es and glasses were of the finest 
quality — it was like dining in 
a five-star restaurant. Veronica 
pays attention to the details and 
gets them right! 

The building only has 
a few bedrooms and 
downstairs, there is an 
indoor pool, a gym 
and a sauna, and 
outside is a hot 
tub. As I went 
for a morning 
swim, I looked 
through the 
high windows 
at the lush trees 
surrounding the 
property. 

Veronica has great 
plans for the inn and 
said. with a smile on her 
face, “When it’s ready, I hope 


ant 


ES 
s and 


Try it and you, 
too, will love 
this remarkable 
retreat! 


The brownie desse 
looked qood and 
asted delicious! 
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, COMING... 
~ Have You Called . 
__Dr. Greenberg Yet? 


GREENBERG 


COSMETIC SURGERY 
AND DERMATOLOGY 


Celebrity Plastic Surgeon and Expert Injector’ 


STEPHEN T. GREENBERG, M.D., F.A.C.S. 
| SARAH DONOHUE, PA-C_ | JENNIFER STARK, D.O. 
_ STEPHANIE A. COOPER, M.D. | SAM SABA, M.D., F.A.C.S. 


CALL TODAY TO SCHEDULE YOUR 
COMPLIMENTARY CONSULTATION 


SOUTHAMPTON WOODBURY 
631.287.4999 516.364.4200 


~ . 365 County Road 39A, Suite 7 160 Crossways Park Drive 


MANHATTAN SMITHTOWN BOCA RATON 
212.319.4999 631.287.4999 561.237.5302 


45 E 72nd Street, Suite1C _ 222 East Main Street, Suite 228 1599 NW 9th Avenue, Suite 3 


www{GreenbergCosmeticSurgery.com 
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Serene Home 
Nursing Agency 


proudly serves Queens, 


Nassau, Suffolk C. County 


and EASTERN 
LONG ISLAND. 
> are Long Island's #1 
chads for Home Care 
: Services! 


Serene is proud to be known as the agency of choice for patients in 
need of homecare services by providing quality and affordable care 
that is second to none. We provide personalized and professional 
care that maintains patient dignity while promoting patient assisted 
independence in the comfort of their own homes. 


Serene home nursing agency employs nurses, therapists, hourly 
aides,live-in aides and companions that are professional, caring and 
reliable. Our staff completes a multi-level training and skill check 
process as well as a thorough background check and personal 
health screening before being assigned to any patient's home. 


Serene home nursing agency has taken a progressive stance by 
incorporating the NEWEST HOMECARE TECHNOLOGY to promote 
best practice and improve patient care outcomes. Our systems improve 
patient and caregiver communication ensuring immediate attention to 
patient needs and also affording us the ability to staff cases more quicky 
and efficiently making us leaders in the homecare industry. 


Serene Home Nursing Agency understands the c concerns with 
COVID-19. Serene incorporates realtime, in-house exposure 
monitoring and contact tracing while following ALL CDC guidelines 
for disease control, keeping your loved ones safe at home and their 
health and safety a priority. 


e ADULT Long Term Care ® High Tech Nursing (Pediatric and Adult) 
e Ventilator Care Services *® Companion Services 
e Wound Care ¢ Skilled Nursing Visits 
¢ Infusion Services ° Respite Care Services 
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ORTGAGES ARE NOT THE LOAN 
RESORT OR FOR PEOPLE WHO > 
| ARE OU’ OF MONEY. _ 


B00 WORKED HARD ALL YOUR LIFE, 
‘NOW LET YOUR HOME WORK HARD FOR YOU! 


FIVE STAR REVERSE FUNDING 

’/ 
\ / 
Free “in home” consultation! 


Investment Income Running Low? 
Increase Retirement Cash Flow! 
Pay Off Existing Mortgage! 

Pay Credit Card Bills! 

Stay In The Home You Love! 

Set Up A Line Of Credit! 

Pay Medical Bills! 

No Changes To Your Social Security! 
No Changes To Your Medicare! 
You Can Prepay Without Penalty! 
Social Security Not Enough? 
Help Your Children While Alive! 


CALL: 631-589-7827 
GO TO RUSSCARES.COM 


AS HEARD DAILY ON 
92'FM 


Thudic Easton Yong Gsternedl OPPORTUNITY 


Russell Joseph Arceri 
| PRESIDENT/CEO 


FIVE STAR REVERSE FUNDING 


QA KR NK KKK KKK 


Five Star Reverse Funding located at 1376 Locust Ave, Bohemia NY 11716 isa Registered Mortgage Broker with the New York State Department 
of Financial Service. NMLS # MLO #7071 & NMLS #32828. Five Star Reverse Funding may not make mortgage loans and arranges all mortgage 
loans with third party providers. This Document and material contained in is not from HUD or FHA and were not approved by HUD or any 
governmental agency. You must still live in the home as your primary residence, continue to pay required property taxes, homeowners insurance, 
and maintain the home according to Federal Housing Administration requirements to avoid foreclosure. 
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26. COMEBACK SUMMER? 
by Timothy Bolger 
As Pandemic Wanes, East End Hopeful Boom May Loom 
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Episode 29: In this week’s video/ 
podcast, Dan talks with Emmy-winning 
host, producer and author Bill Boggs 
about his satirical book The Adventures 


Victoria’ S Secrets 


- Step inside a world of VIP © 
meetings, amazing meals, 


of the tail at life in show business. Boggs, a versatile media stories from Montaukto 
maker, also discusses his YouTube channel interviews, and Manhattan as only Dan’s 


gives Dan some great industry insider tales. It’s a must-see _ Papers owner Vicki Schneps — 
interview! . : . __ can tell them! Read “Victori 


; a : Secrets” every Thursday at : 
.Watch it on “Dan’s Talks” on DansPapers.com ee : Danshapers com. au 
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BNB Bank and Dime Community Bank have merged 
to create New York’s premier bank for business. 


With over 60 locations from Montauk to Manhattan and a dedicated, experienced team, 
the new Dime will make your banking easier and your business stronger. Visit dime.com. 


Member 


‘tuoee «= FDIC 
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SOU | te FIGHWAY 


& NORTH TOO... 


BY FLO ANDERSON 


t the height of the pandemic during the sum- 

er of 2020, there were sightings of Jay-Z 

and Jack Dorsey all over the Hamptons. Whether 
the rap mogul and Twitter/Square CEO were walk- 
ing through the streets of East Hampton or sailing 
around on a small yacht with Jay-Z’s wife, Beyoncé 
Knowles, and their three children, the dynamic 
duo were always together. The question on the tip 
of everyone’s tongue was, “What is this bromance 
all about?” A year later, the puzzle has been solved. 
It was recently announced that Jay-Z closed a $350- 
million-dollar deal with Dorsey to sell his popular 
streaming platform Tidal to the businessman, who 
is said to be worth $13 billion. This big money deal 
comes after Dorsey originally announced his plans 
back in March to buy a majority stake in the popular 
music streaming platform. Reports claim Square 
now owns 80% of Tidal along with the major record 
labels and artists including Kanye West, Beyoncé, 
Rihanna, Alicia Keys and others. 


ps Wied Christie Brinkley listed 
er stunning Bridgehampton 
estate in 2020 for $29.5 million, 
it looks like she has yet to sell it. 
Along with her daughters, Alexa 
Ray Joel and Sailor Lee Brin- 
kley-Cook, the former Sports Il- 
lustrated swimsuit issue cover girl 
has been quarantining at the luxurious 
mansion, which she calls Tower Hills. the “powerful bonds between women who are aoe. 
The ladies have an exciting summer ahead of foundational to individuality and self-confidence,” Lae lee his recent appearance on the first live 
red carpet in New York City in more than a year 
at the premiere of the third and final season of Pose, 
Billy Porter returned to his beautiful home in the 
‘Hamptons. One award away from joining the elite 
EGOT club with Emmy, Tony and Grammy awards 
under his belt, Porter showed himself on Insta- 
gram stories cleaning his own pool. He captioned 
the photo, “De-cluttering and cleaning are my own 
forms of self-care.” Naturally, the fierce fashionista 
was wearing a colorful caftan accessorized with a 
bold bejeweled necklace. As Pose ends, Porter has 
joined the cast of Disney family sitcom The Proud 
Family: Louder and Prouder as the voice of 
Randall, part of the mixed race adoptive parents to 
14-year-old activist Maya Leibowitz-Jenkins, who 
is voiced by actress KeKe Palmer. 


REUTERS/CARLO ALLEGRI 


Read more 
SOUTH ©’ THE 
HIGHWAY at 


DansPapers.com 


JAY-Z AND BEYONCE BILLY PORTER 


them. The three Brinkley women are according to a statement from the apparel company. 

featured in denim brand’s NYDJ’s 2021 _—_- Forever an entrepreneur, Christie is also promoting 
foundation campaign. Released in time a new vegan Prosecco wine collection called Bellis- 
for Mother’s Day, the campaign celebrates _ sima by Christie Brinkley. Cheers! 


WwW the pandemic having cancelled most live 
parties last year, the cocktails crew is back 
and live and popping. The Southampton Village 
party scene is coming back strong on May 28 when 
author Leesa Rowland hosts a signing party at 
T-Bar Southampton for her new motivational book 
published by Hatherleigh Press, The Charisma Fac- 
tor: Unlock the Secrets of Magnetic Charm and 


LD <i hd Ts la os Personal Influence in Your Life. Cocktails and light 
CHRISTIE BRINKLEY AND HER DAUGHTERS ALEXA RAY JOEL AND SAILOR BRINKLEY-COOK bites will be served! 


REUTERS/MIKE SEGAR 


SEND US YOUR CELEBRITY SIGHTINGS! EMAIL CELEBS@DANSPAPERS.COM 
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2113 Montauk Highway ¢ 631-237-1981 ® ietbridge.com 
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Event at Blu Mar in Southampton 


Zach Erdem, owner of Blu Mar, welcomed guests to his beautiful restaurant 
in the Village of Southampton for Dan’s Papers business networking event. 
Guests met with other like-minded business professionals as they dined on 
delicious fare and sipped top shelf libations on the lovely outside dining 
patio. Luxury raffle prizes were donated by Inn The Vineyard NOFO. The 
next networking event at Blu Mar is June 10th. 

Photographs by Barbara Lassen 


1. Raffle winner Joe Tempone, Blu Mar owner Zach Erdem, 
raffle winners Eugenia Valliades, Peter McCracken and 
Frank Trivoluzzi 

2. Dan’s Papers President and Co-Publisher Victoria 
Schneps, Susan Schaefer VP Branch Manager - Dime 
Community Bank 

3. Palmer Gaget, Linda Koch, Elyse Richman 

4. Maritza Jimenez, Ann Thomas 

5. Dawn Strain, Jennifer Tripodi 

6. Janice Hayden, Laura McKinnon 

7. _Dan’s Papers Associate Publisher Joan MacNaughton, 
Blu Mar Assistant Manager Felipe Salazer 

8. Selena May, Joe Tempone 

9. Roman Klinger, Patrick Condren 

10. Stephen Versandi 

11. Peter McCracken, Susan Lahrman, Stephanie Melstein 

12. Piper and Thalia 
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Luncheon at The Preston 
House & Hotel Salutes 
Women in the Wine Industry 


Dan’s Papers President and Co-Publisher Victoria Schneps welcomed guests to an inaugural 
networking luncheon for women in the wine industry. Executive Director of The Preston House 
& Hotel, Jennifer Petrocelli, hosted the event. Guests dined in the elegant restaurant as they 
shared innovative ideas they have for their industry on the North Fork and East End. 
Photographs by Barbara Lassen 


announced next week 


= aap theme is PETS 


and eliscousl information 


- Submit entri les to “Walk This Way”, Ponquogue 


! Beach submitted by 
C tocontest@danspapers.com now! = Doniniek Chigchiolo 


We're part ofa system that i 
treats all of your body's systems. 


Stony Brook Medicine healthcare sys 
14 locations on the East End, 230 locations on hang Island. 


Demetra Mattone, Lisa Sannino, Alie Shaper, Joan MacNaughton, 
Patricia F. Horan, Marisa Sannino, Joanne Goerler, Stacey 

Soloviev, Victoria Schneps, Ria D’Aversa, Suellen Tunney, 

Alethea Damianos-Conroy, Robin Epperson-McCarthy, Karen Massoud 
Jennifer Petrocelli executive director of The Preston House & Hotel, 
Alberto Longhi assistant general manager of The Preston House & Hotel 
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Patricia F. Horan 

Stacey Soloviev owner of Peconic Bay Winery, Joanne Goerler 
co-owner of Jamesport Vineyards 

Alethea Damianos-Conroy co-owner of Pindar Vineyards, 

Karen Massoud of Paumanok Vineyards 

Robin Epperson-McCarthy owner and winemaker at Saltbird Cellars, 
Alie Shaper of Chronicle Wines 

Suellen Tunney general manager of McCall Vineyards, Ria D’Aversa 
vineyard manager at McCall Wines 

Lisa Sannino co-founder and co-owner of Sannino Vineyard, 

Marissa Sannino of Sannino Vineyard 
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Cyclists, Get 
Psyched in 
Riverhead 
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MORE BIKES HIT THE EAST END 


BY BRIDGET LEROY 


The PedalShare program, which has al- 
ready been successful in Southampton, 
Hampton Bays, Patchogue and Babylon 
Village, has spread its wings, or rather its 
spokes, to Riverhead. 

Supervisor Yvette Aguiar and Council- 
man Kenneth Rothwell welcomed the bike- 
sharing program, which began operations 
on Monday, May 17, after a ribbon-cutting 
ceremony at Veterans Memorial Park in Cal- 
verton. The program, made possible through 
the work of the Alternative Transportation 
Committee, led by Councilman Rothwell, 
and managed by Chris Dimon, provides Riv- 
erhead residents with the opportunity to rent 
bikes by the hour, on a daily basis or through 
a yearly membership. 

Bike racks are located at Town Hall, the 
Riverhead Train Station and throughout 
downtown Riverhead, enabling residents the 
opportunity to travel along the scenic Peconic 
Riverfront and visit local restaurants and 
stores while enjoying the great outdoors. 

For more, visit townofriverheadny.gov 
or ridepedalshare.com. 


STONY BROOK SOUTHAMPTON HOSPITAL 


Stony Brook Southampton Hospital First 
Level II Trauma Center on East End — 


BY BRIDGET LEROY 


Stony Brook Southampton Hospital has become 
the first hospital on the East End to be granted Level 
III Trauma Center verification from the American 
College of Surgeons. The verification is granted by 
the ACS upon demonstration of the ability to provide 
prompt assessment, resuscitation, surgery, intensive 
care and stabilization of injured patients and emer- 
gency operations. 

Elements of Level III Trauma Centers include 
24-hour immediate coverage by emergency medi- 
cine physicians and the prompt availability of gen- 
eral surgeons and anesthesiologists. Southampton’s 
trauma team includes over 100 surgeons, surgery 
residents, emergency room doctors, nurses and an- 
esthesiologists who are available 24 hours a day. 

“Stony Brook Southampton Hospital’s verification 
makes it one of only seven trauma centers in Suffolk 
County, and as part of Stony Brook Medicine Health 
System it provides seamless access to the Stony 
Brook University Hospital Trauma Center which is 


the only Level I Trauma Center in the county desig- 


nated for both adults and pediatrics,” said Margaret 
M. McGovern, MD, PhD, Knapp Professor of Pedi- 
atrics, Dean for Clinical Affairs and Vice President 
for Health System Clinical Programs and Strategy at 
Stony Brook Medicine. 

“With the Stony Brook Southampton Hospital 


Trauma Center covering the East End, and a top 
Level I Trauma Center at Stony Brook University 
Hospital a short transport away, we can provide the 
community with the most appropriate level of care 
at the appropriate time,” said James A. Vosswinkel, 
MD, FACS, Trauma Medical Director and. Chief of 
the Division of Trauma, Emergency Surgery, and 
Surgical Critical Care in the Department of Surgery 
at Stony Brook, who oversees the Stony Brook Medi- 
cine Health System Trauma Program. 

“Faster treatment for trauma patients can mean 
the difference between life and death,” said Fredric 
Weinbaum, MD, Chief Medical Officer and Chief 
Operating Officer, Stony Brook Southampton Hos- 
pital. “During the summer season when the regional 
population swells and traffic is at a standstill, it is 
critically important that trauma care be accessible 
and nearby.” 

In addition to the Level III Trauma Center at 
Southampton Hospital, Stony Brook Medicine, 
along with Stony Brook Southampton Hospital and 
the Southampton Hospital Association, are working 
toward providing the Town of East Hampton with a 
satellite Emergency Department to help address the 
urgent medical needs of year-round residents and 
the area’s increasing number of second-home own- 
ers and visitors. 

For additional information and updates, visit 
southampton.stonybrookmedicine.edu. 
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A LIGHT PRIVATE PLANE TAKING OFF FOR A LEISURE FLIGHT ON A SUMMER DAY 


MAKSYM DRAGUNOV 


East Hampton Mulls Future of Airport 


BY BRIANA BONFIGLIO 


_ The airport debate has been hot and heavy for years 
now, and the May 11 virtual public meeting was no dif- 
ferent, with 27 members of the public offering their 
opinions over three hours. 

The Town of East Hampton has four options for 


what it can do with the East Hampton Airport, which 
were outlined during the town board’s May 11 public 
meeting. 

East Hampton Town Supervisor Peter Van Scoyoc 
and town board members can decide to close the 
airport, keep the airport operating as is, temporarily 
close the airport and reopen it again or keep the air- 


port open for private flights only and eliminate com- 
mercial flights. 

“I don’t think anybody on this board has made up 
our minds,” said councilman Jeff Bragman. “We need 
to hear input from the public.” 

Several local residents supported closing the air- 
port due to noise pollution, one man calling it “not 
extreme, simply common sense.” 

Board members have also sought outside counsel to 
conduct studies that will aid their decision. HMMH, 
an environmental and transportation planning con- 
sulting firm, provided information about complaints 
and operations. It showed that complaints reported 
had been steadily increasing since 2015 until the pan- 
demic hit last year. 

An economic impact study by HR&A, a New York 
City-based real estate and economic development 
advising company, found that “current airport opera- 
tions and passenger spending generates $13 million 
to $26 million” to the town, which amounts to about 
1%—2% of the town’s taxable sales. 

Representatives from HR&A also noted that closure 
of the airport would “improve town residents’ quality 
of life and reduce noise, ground and water pollution.” 

The town board still needs to receive a carbon emis- 
sions study and diversion quality study, which would 
analyze the impact of air traffic shifting to other near- 
by airports, such as Montauk Airport, if East Hamp- 
ton Airport shut down. 

The earliest that the town could close the airport is 
this September, when the Federal Aviation Adminis- 
tration authority requiring the town to comply with 
grant-related conditions on the airport expires. How- 
ever, Bragman said the decision would not be made 
hastily. “There’s time, and we're going to do it care- 
fully,” he said. 


Tate's Bake Shop 
Workers Reject Bid 
to Unionize 


BY TIMOTHY BOLGER 


Tate’s Bake Shop workers have voted down a bid 
to unionize the Southampton-based cookie company 
after some workers and labor leaders accused man- 
agement of trying to intimidate immigrant staffers 
with deportation threats. 

The National Labor Relations Board found May 
13 that 354 of Tate’s East Moriches-based factory 
workers voted against joining Amalgamated Local 

298 AFL-CIO, a Valley Stream-based union that 
represents workers in manufacturing, retail, health- 
care and other industries. Twelve voted to join the 
union and 37 ballots were contested. 

“We are very pleased with the outcome, and the 
results are a testament to our long track record of 
providing good jobs with competitive pay and ben- 
efits,” a spokesman for Tate’s said in a statement. 
“We are proud that our employees have made it clear 


BARBARA LASSEN 


TATE’S BAKE SHOP FACTORY IN EAST MORICHES. 


that they want to continue their direct and positive 
engagement with Tate’s management.” 

The union is challenging the results. 

“The Eastern States Joint Board has filed an in- 
junction against the results of the vote with the 
National Labor Relations Board,” Cosmo Lubrano, 
Vice President of the Eastern States Joint Board said 
in a statement. “There is mounting evidence to sug- 
gest that the integrity of the vote was compromised 
by possible voter intimidation and interference by 
Tate’s during the voting period. The alleged illegal 
and irregular behavior by Tate’s during this vote has 
been the subject of a Congressional inquiry. 

“Our union will continue to fight for a fair work- 
place for Tate’s employees and believe that these 


results do not reflect the true intentions of this 
workforce,” the statement continued. “This is not a 
certified election and will not be final until our many 
objections and complaints are investigated by the 
National Labor Relations Board.” 

Tate’s was founded by Kathleen King, who got 
her start selling the popular homemade cookies at 
an East End farm stand in the 1970s. King sold the 
company for $500 million in 2018 to Illinois-based 
Mondeléz International, Inc., the parent company 
of Oreo, Nabisco, Ritz and other snacks, which re- 
ported $27 billion in revenue last year. 

Some workers who were concerned about condi- 
tions at the East Moriches-based factory during the 
coronavirus pandemic reached out to the union, 
which initiated a campaign to unionize. During the 
campaign, some workers alleged that management 
told staffers that if they unionize, their immigration 
status would be reviewed, potentially resulting in 
deportation. The company denied the allegations. 

“For.more than 20 years, Tate’s Bake Shop has 
been committed to fostering an inclusive, support- 
ive and caring workplace for everyone in our Tate’s 
family,” the company said. “We know that as popu- 
lar as our brand is, the true ingredient for Tate’s suc- 
cess has less to do with what’s inside the cookie bag 
than who is creating those delicious treats.” 
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Talking Baseball 


Yastrzemski, Stroman, 
the Legend of Mazetka 


BY DAN RATTINER 


leven years — ago, 

nearly a dozen ma- 
jor league baseball scouts 
traveled to eastern Long 
Island to watch a high school 
game in Patchogue. Two young 
standout seniors were pitching against one an- 
other. Both struck out the side through most of 
the game. And the final score in 10 innings was 
1-0. Patchogue-Medford defeated Ward Melville. 
Which was totally irrelevant. 

The scouts were there because Carl need 
one of the greatest baseball players of all time, had 
grown up 50 years earlier in Bridgehampton, the 
son of a Polish potato farmer. Yastrzemski was in 
the Hall of Fame. One year, playing for the Bos- 
ton Red Sox, he’d won the Triple Crown—the most 
home runs, the highest batting average and the 
most runs batted in all at the same time. It took 
40 years before any baseball player could do that 
again. 

Because of Yaz, the scouts, looking for another 
player like him, had an eye on all those high 
schools on eastern Long Island. Steven Matz, of 
German American heritage and from Stony Brook, 
had the stuff. And so did Marcus Stroman, of Afri- 
can-American heritage, in Patchogue. 

Matz, right out of high school, was recruited by 
the New York Mets, and soon joined the rotation 
as a starting pitcher. He was playing at home. And 
like many in the Matz family, he was a Mets fan. 

Marcus Stroman took a different path. He went 
off to college at Duke, and then, some years after 
Matz, joined the rotation pitching for the Toronto 
Blue Jays. 

Though both pitched well, neither lived up to the 
legend of Carl Yastrzemski. They were serviceable 
starting pitchers for those teams for the next 10 
years. 

Which brings us to this year. 

Through a series of trades, Steven Matz is now 
pitching for the Blue Jays and Marcus Stroman is 
pitching for the Mets. The sportswriters thought it 
interesting, but not much else. As middling veter- 
ans, it was expected they would be traded around 
for awhile and then retire. 

But that is not what happened. Both pitchers 


Matz, de Grom & 


thrived with their new teams. Matz won his first : 
four starts of the year, blasting away with a won- 
drous curve and an unhittable sinker. Steven said — 


he liked Toronto. It was exciting to contribute to a 


team that might make the playoffs. Certainly his 


old team, the Mets, never would. 

Or would they? During the interval between last 
year and this, hedge fund billionaire Steve Cohn 
bought the Mets from the Wilpon family. The 
Wilpons had lost most of their considerable for- 
tune in the Madoff scandal and could never afford 
top players. But Steve Cohn could. And he began 
bringing in some real stars. 

With that, Marcus Stroman has become out- 


standing. In his latest outing, he pitched against ~ 


the Baltimore Orioles who chose their star pitcher 
John Means to pitch against Stroman. Means, 
just nine days ago, had pitched the second no- 
hitter of his career, a rare accomplishment. The 
Mets got six scattered hits against him, but could 
not score a run in the six innings he pitched. But 
Stroman matched him, allowing just five hits in 
his six innings, though they did get a run. (By the 
way, Stroman’s proud mom works for the Town 
of Southampton where they cheer him on.) In the 
end, though, the Mets triumphed 3-2. 

I'd like to end this baseball account by writing 
about three other players, two for the Mets, and a 
third by the name of Yastrzemski via his famous 
grandfather Carl. 

Carl had, after his career ended, moved to New 
England. He'd played his entire career with the 
Boston Red Sox. Michael, his grandson, was born 
and raised in Massachusetts. Now at the peak of 
his career, he hits long balls for the San Francisco 
Giants. But he’snoCarl. 

But who is? 

Well, there is another Mets pitcher, Florida born 
and raised, who is currently pitching at a level nev- 
er before seen in baseball. He’s up there with Sandy 
Koufax and Bob Feller, the greatest who ever were. 
Jacob de Grom throws 100-mile-an-hour pitches 
with unbelievable accuracy. A good pitcher by this 
time in a given baseball season might give up 20 
walks and strike out 40. 

This year, as I write this, de Grom has walked 
4 and struck out 68. It’s unheard of. He has an 
earned run average of 0.62 where anything under 
2.0 is considered excellent. If he’s scheduled to 


TOWNE CELLARS 


460 County Road 111 


Suite 13. Manorville, New York 11968 


Exit /0 on the LIE, in ihe King Kullen 
Shopping Center Behind the McDonala’s 


631-874-0451 


TOWNECELLARS@gmail.com 


*15% off all case purchases of still wine [ 
10% off on purchases of $300 or more 
* Monday is Senior Day! 10% 


Monday - Thursday 9am - 8 pm 
Friday & Saturday 9am - 9pm * Sunday 12pm - 6pm | 


NEW YORK METS PINCH HITTER PATRICK MAZEIKA (76) 
CELEBRATES WITH SHORTSTOP FRANCISCO LINDOR (12) 
AFTER HIS GAME-WINNING RBI DURING THE BOTTOM OF 
THE NINTH INNING AGAINST THE BALTIMORE ORIOLES AT 
CITI FIELD. 


pitch, go see him. 


Finally, there ae mkie: for the Mets by the 
name of Patrick Mazeika. He’s slender, wears 


BRAD PENNER-USA TODAY SPORTS 


horn-rimmed glasses, sports a pointy beard, and 


looks like a graduate student from MIT. . 

I don’t know what position he plays because he’s 
never been a fielder. That’s because he’s never had 
to be in the field. How couldthis be? 

Well, three days ago, he came up asa pinch hitter 


in the bottom of the ninth. It was the first time he’d 


come to bat in the Major Leagues. 
At that time, the score was tied with a runner at 


third. Mazeika swung, and the ball dribbled out to-— 


ward the mound and stopped halfway. The pitcher 
ran in for it, the catcher ran out to it and the run- 
ner on third came home to win the game because 
nobody was there. With that, his Mets teammates 
ran out onto the field, ripped Mazeika’s shirt off his 
back and doused him with champagne. 

The next night he came up to pinch hit in the 
bottom of the ninth with two out and the bases 
loaded, kept the bat on his shoulder and then got 
ball four. That won the game. Again came the shirt 
rip and champagne. 

Then last night he came up to pinch hit in the bot- 
tom of the ninth with one out and a runner on third 
in a tie game, and hit the longest shot of his career 
so far, a ground ball to the first baseman. The first 
baseman fielded it, then desperately threw the ball 
to home too high as Michael Conforto came from 
third and slid low. Game over. Again came the shirt 
rip and the champagne. 


Mazeika has yet to get a hit, has never hit the 


ball out of the infield and has won three consecu- 
tive games for the Mets. And a shirt rip and cham- 
pagne. 

Could this be the future Yaz? 


Open 7 Days 


Exit 70 


VISIT townecellarswines.com 


for online shopping, pre orders and delivery options 
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| Meet Owner/Designer CHARLOTTE ROSE and her son ANTHONY REMIGIO ol 
Designers of CHARLOTTE ROSE & ANTHONY REMIGIO EYEWEAR 


DESIGNER FRAMES | 


Choose high-end luxury brands like Gucci, 
Bvigari, Chloé and more or athletic designers 


NON WE ALL CONTACT LENSES AVAILABLE : 
DON'T PAY NOW COMPETITIVE PRICING: = 


from Nautica and Lacoste. 
See a wide selection of great value frames with | 
offers to accommodate any budget. 


* $200 minimum purchase for a pair of designer frames. 
Not valid with any other offers, sales, vision plans or packages. 


Must present prior to purchase. Offer valid at this location only. 


UP TO 12 MONTHS 


| FREE FINANCING 


See Store For Details 


We are a GVS & Davis Provider 
We accept most Insurance Plane 


DOCTORS AVAILABLE 7 DAYS 
WATKINS) WELGOME} 


“DISPOSABLE CONTACTS 


*T 2 > Includes: 


EYE EXAM, 
ore Premium Brand Gear oy ot Lenses. 


2 Boxes of Lenses 
Encore Premium Brand 
Not valid for Toric lenses. Not valid with any other offers, sales, 
vision plans or ler vad os. Must present prior to purchase. 


NEWLY LAUNCHED 


CHARLO INE ROSE 
AND 
ANTHONY REMIGIO 
EVEW EAR 


AVAILABLE IN STORE & ONLINE 


2 PAIR OF EYEGLASSES 


S Includes: 
©) © EYE EXAM, 
Frames & Lenses 


Select frame with dear plastic dngle vision lenses +/-4 sph., 2 cyl. 
Not valid with bid other offers, sales, vision plans or packages. 
ust present ior to purchase. 
Offer valid at this location only. 


r valid at this location only. 


1 Otic a 


720 Old Country Road, Riverhead, NY 14904 


631-727-3173 ) 
NYS Women Business Enterprise (WBE) 
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Comeback Summer? 


As Pandemic Wanes, East End Hopeful Boom May Loom 


° 


BEACH SEASON IS COMING, AND WITH IT COME THE CROWDS 


BY TIMOTHY BOLGER 


From the shores of the Montauk 
Point Lighthouse to the well-worn 
path of the North Fork Wine Trail, the 
East End is rolling out the welcome 
mat for the coming pilgrimage of sum- 
mer tourists that is expected to prove 
another sign of normalcy returning. 

From recently relaxed coronavirus 
restrictions, such as allowing people 
who’ve been vaccinated to go mask- 
less in public, to a reported increase in 
hotel bookings, there are plenty of in- 
dicators that the coming beach season 
appears poised to usher in an infusion 
of pent-up tourism dollars to local cof- 


fers as travelers to the region look to 
put the pandemic in the rear view. But 
while the pre-season preparations are 
well underway, many also have cause 
to remain cautiously optimistic after 
COVID-19 devastated economies near 
and far in 2020. 

“We've all pulled through this to- 
gether, struggled and fought hard 
against the virus, and now we're. re- 
ally seeing the light at the end of the 
tunnel,” said New York State Assem- 
blywoman Jodi Giglio (R-Riverhead). 
“Bringing people back to work and 
shaking the dark cloud that COVID 


has left across us all is a cause for cel- - 


ebration. But we still must be vigilant 


as we all reopen.” 

Tourism-dependent towns across 
the country are dusting off for the an- 
ticipated comeback of beach season 
crowds after the shutdown largely left 
them sidelined, as restaurants faced 
capacity limits and some businesses, 
such as amusement parks, remained 
closed for the entire season. Splish 
Splash water park in Calverton, for ex- 
ample, is slated to host its opening day 
on May 29 as it reopens for the first 
time since 2019. 

Adding wind to the sails of local 
businesses is the recent news that New 
York State lifted the capacity limit 
on many businesses including bars 


GETTY IMAGES 


and restaurants, hair salons, gyms, 
offices, retail stores, museums, enter- 
tainment centers and theaters. State- 
run vaccination sites are allowing 
walk-ins for New Yorkers as young as 
16, allowing more people to take ad- 
vantage of the no-mask rules. But the 
six-foot social distancing rule remains 
in effect until the U.S. Centers for Dis- 
ease Control and Prevention alters its 
guidance. 

Tourism on Long Island is a $5.6 
billion dollar industry, generating 
critical tax revenues for the region 
and supporting more than 100,000 
local jobs, according to Discover Long 
Island, the region’s tourism board. 
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FISHING IS BIG BUSINESS ON THE EAST END 


The North Fork wineries alone attract 
1.3 million visitors annually, accord- 


ing to a study conducted by Tourism | 


Economics through the Empire State 
Development. 

“There are so many gems to expe- 
rience in the Hamptons,” said Glenn 
O. Vickers II, President and CEO of 
Discover The Hamptons. “Westhamp- 
ton Village, Southampton Village and 
East Hampton Village, to name a few, 
are wonderful communities to experi- 
ence, and their local businesses pro- 
vide world-class shopping, dining and 
beautiful natural resources to match.” 

The nonprofit Rauch Foundation, 
which issues in-depth studies on how 
the region is changing, released a May 
12 report titled Long Island Down- 
towns: New Strategies for a Post- 
COVID World, which shed new light 
on the struggles local small businesses 
are facing and how local leaders can 
help them bounce back. The group 
hired HR&A Advisors, a consulting 
firm, to survey businesses in 30 down- 
towns islandwide and perform a quan- 
- titative analysis of 10 LI downtowns, 
including two on the East End: Green- 
port and Riverhead. 

“Although most downtown _busi- 
nesses were growing before the pan- 
demic, nearly one in five businesses 


“Tourism ¢ on Long Island i isa_ 


$5. 6 billion industry, generating - 


critical tax revenues for the 


region and’ supporting more than 


100, 000 local jobs, according to 


_ Discover ‘Long Island. = 


were facing challenges related to un- 
affordable rents, competition from 
online commerce and staffing issues,” 
the report found. “Post-COVID, more 


than one in three downtown food and ° 


beverage and retail businesses pro- 
jected 50%-plus loss of revenue in 
2020 compared to 2019.” 


Many were already struggling prior © 


to the pandemic. The owners of 36 
food and beverage businesses and 47 
retail stores who responded to the sur- 
vey reported that over the past two to 


five years, 19% experienced challenges 
hiring qualified workers, affording 
rent and competing with online com- 
panies—factors exacerbated by CO- 
VID-19. Suffolk’s downtown vacancy 
rate was estimated at 14%, which is 
higher than the healthy average rate 
of 10%. 

But there was good news as well. Of 


_ those polled, 57% said they were grow- 


ing their business over the same time 
frame. And the report found down- 
towns that rebounded more quickly 


were generally those with leisure, food 
and beverage destinations. 

For example, storefront visitation 
was down 74% in Greenport in April 
2020 and October 2020 compared to 
November 2019, but bounced back 
28% higher, the report found. River- 
head, however, saw its drop decline 
from 68% to 34%. 

The report’s authors issued recom- 
mendations for how local leaders can 
help foster the comeback. Suggestions 
included doubling down on financial 
support for small business, creating 
smal] and downtown business support 
divisions at county economic devel- 
opment departments, helping small 
businesses adopt new technologies, 
repositioning vacant storefronts for 
flexible, creative new uses, making 
outdoor dining permanent, cutting 
red tape for food and beverage busi- 
nesses and creating year-round open 
streets. 

“Our historic downtowns are a 
prized part of Long Island’s identity,” 
Suffolk County Executive Steve Bel- 
lone said. “It is essential to bolster 
both our immediate and long-term 
support to ensure not only their resur- 
gence from. the COVID-19 pandemic 
but continued growth well into the 
future.” 
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Our Amazing History: 
Sag Harbor Invasion 


BY DAN RATTINER 


D* you ever wonder if the leader of 
a hostile enemy force would put his 
finger on a map of the Hamptons and 
tell his men, “OK, let’s do it.” Well, it’s 
happened. Four times. Guns blazing. It 
happened in 1640, in 1777, in 1812 and 
in 1942. One time in each of the last four 
centuries. This column is about the in- 
vasion in 1812. 

The War of 1812 was started by the 
Americans in response to the failure 
of the British to agree to stop impress- 
ing American sailors at sea. Impressing 
meant that the British, armed, would 
hail American merchant ships, board 
them and then impress many of the 
American sailors—kidnap might be a 
better term—to become sailors in the 
British Navy. 

In response to the American Decla- 
ration of War, the British ordered the 
major part of its navy to blockade the 
American seaports along the Atlantic 
Coast and, as a special punishment, 


bring contingents of soldiers from the 


Men O’ War ashore to set these port’ 


towns on fire. Indeed, many port towns 
were burned down this way. One contin- 
gent, preparing to land troops ashore to 
burn Baltimore, bombarded the town 
late at night as preparation. Watching 
from afar, Francis Scott Key wrote “The 
Star-Spangled Banner.” But what he 
didn’t write was that, after the Ameri- 
cans drove the British back off Fort 
McHenry with the flag still there, the 
British did burn Baltimore. 

At some point, a British admiral 
pointed a finger at a map that showed 
the town of Sag Harbor. The soldiers 
would row inland in small boats to Long 
Wharf, set up a defense, and burn all the 
ships tied up there while the Men O’ War 
fired cannonballs to set fire to the rest of 
the town. 

The Americans, of course, were ex- 
pecting this. They'd been told of the 
British successes with the port towns 
in the Chesapeake Bay and Connecticut 


River where many towns were set on ~ 


GIVING DA 
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Donate to North Shore Animal League America’s 
Giving Day and your gift will be matched — dollar 
for dollar — up to $150,000 by our partner, Purina®. 


fire. And they could see every 
day the fleet of Men O’ War an- 
chored directly off Sag Harbor, 
just sitting there, waiting. 

South Fork militias from 
Bridgehampton, East Hampton 
and Southampton rode to Sag 
Harbor and carried off women 
and children to safety further 
inland. They then set up the ar- 
tillery they had atop the nearby 
Turkey Hill overlooking the 
Long Wharf. They also posted 
sentries along the beaches to 
keep a 24-hour watch on the 
British fleet. 

The attack began at night. The 
pounding from the hundreds of 
cannons on the British ships 
bounced heavy balls up Sag 
Harbor’s Main Street, through 
windows and thin walls. Others 
caused fires which were quickly 
extinguished. 

The British clambered onto 
the wharf to be immediately greeted 
by a hail of fire from the hill. The Brit- 
ish fired their rifles and a small artillery 
gun theyd carried ashore. With torches 
under the hail of nails, the British set fire 
to just one of the ships at the wharf, but 
then quickly retreated to their rowboats 


That’s 2X the love for homeless animals! 


1800S ILLUSTRATIONS OF THE EAST END 


for the trip back to the ships. 

But they never returned. That was it. 
In Sag Harbor’s John Jermain Library, 
you can read an account of that pathetic 
invasion through the eyes of a Sag Har- 
bor wife who declined the trip inland 
and wrote in her diary what she saw. 


PURINA 


GETTY IMAGES 
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NEWS 


Dan's Papers Welcomes mesma 
Bridget LeRoy as 
Managing Editor 


of other literati. She also co-founded 
CMEE, the Children’s Museum of the 
East End. 

LeRoy was brought up in a privi- 
leged Hollywood/New York show 
business family. Her great-grandfa- 
ther, Harry Warner, founded Warner 
Brothers Studio. Her grandfather, 
Mervyn LeRoy, directed and produced 


awards from New York Press 
Association and the Press 
Club of Long Island along 
the way. 

Until recently, she co- 


tor, nabbing more recognition and 
BY TIMOTHY BOLGER 


hosted a weekly radio 
show, “Sundays on the 
East End,” with her 
high school prom date 


and their three kids, and 
there, she completely reno- 
vated and ran a 1792 inn 


over 80 Hollywood classic films, 
including The Wizard of Oz. Her fa- 
ther, Warner LeRoy, was the restau- 
rateur responsible for New York land- 


D an’s Papers is pleased to an- 


nounce that Bridget LeRoy has and restaurant for and Oscar-nominated marks like Maxwell’s Plum, Tavern on 


joined the staff as managing editor. eight years. She was screenwriter Alec the Green and the Russian Tea Room, 
After working at The East Hampton recognized as an Sokolow (Toy Sto- which he ran with the help of Bridget’s 
Star as a young adult, Bridget LeRoy innkeeper of the , ry)0n88.3 WLIW _ stepmother, Kay LeRoy. Gen LeRoy- 
co-founded The East Hampton Inde- Year by the New g FM, Long Island’s Walton, LeRoy’s mother, is a success- 
pendent in 1993, which became The Hampshire Lodg- '< only NPRstation. ful children’s book author and Nor- 
Independent. Newspaper, and func- ing and Restau- /= Shehasalsobeen man Rockwell cover model, as well as 
tioned as the arts editorand company rant A sociation % the host of the the co-author of several of the Loaves 
president for the first seven years. four times. After & East Hampton & Fishes cookbooks with Anna Pump. 
During her (first) tenure, she was the moving back to 2 Library’s an- Herstepfather, Tony Walton, is one of 
recipient of more than 40 awards for the East End in nual Authors theater and film’s most renowned set 
journalism and editing from both 2010 and work- Night for WLIW and costume designers. 
regional and national press associa- ing again at the East FM for several Other hats she’s worn along the 


tions. She has interviewed everyone 
from Steven Spielberg to Martha 
Stewart, from Jane Fonda to Julie An- 


Hampton Star, then 
at the Southamp- 
ton Press and 


years, interviewing, 
live, Alec Baldwin, 
Robert Caro, Lee 


way: Retreat leader, goat herder, or- 
dained minister, pug breeder, yoga 
teacher, shamanic healer and model 


drews. the national Child, Candace for some of the world’s greatest living 
She moved to New Hampshire in _ subscription- Bushnell artists, including John Alexander and 
2001 with her husband, Eric Johnson, based Bud- BRIDGET LEROY IS A VETERAN EAST END REPORTER anddozens Audrey Flack. 
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CLOSING RECEPTION | 
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67 SURFSIDE DRIVE, BRIDGEHAMPTON 


AOE i Bridgehampton Home Made Famous 


in “Wall Street” Trades 


BY TAYLOR K: VECSEY 


n oceanfront home in Bridge- 

hampton, a property made to be 
Gordon Gekko’s house in the 1987 film 
Wall Street, officially sold on Thurs- 
day, closing at $28.5 million. 

The final figure for 67° Surfside 
Drive was, by all accounts, high given 
that the main home only has four bed- 
rooms (five in total above the garage). 

Hedgerow Exclusive Properties, 
which has closed several ocean- 
front deals over the past year, 
brought the buyer. The 
brokerage declined to 
comment. 

The 2.2-acre property 
was listed with Beatte V. 
Moore of Sotheby’s Inter- 
national Realty since late 
2018. The last asking price 
was $29.975 million, down 
from the listing price at $34 million. 


“To wind up with a price of $28.5 - 


million, I think was really a great out- 
come,” she says. For most people, the 
6,700-square-foot home was not big 


BEHINDTHEHEDGES.COM | 


For more 
real estate news 
visit behindthe 
hedges.com 


enough, though she felt it was a spe- 
cial property. 

“What was breathtaking about it, 
the minute you would step through 
the front door you would see the 
walkway through the beach,” she says. 
“The location was a 10.” 

The original home, designed by 
Charles Gwathmey, was featured in 
the Oliver Stone classic. As the sun 
rises over the ocean in front of the 
house, Gekko, played by Michael 

Douglas, talks on his now- 
_ ancient-looking _ cell- 
phone telling protégé 

Bud Fox, “Money 

never sleeps.” 

In 2016, the home 
underwent an ex- 
tensive. renovation 

from what it looked 
like during the days 
of Wall Street. Master 
builder Ed Bulgin oversaw 

the project. 

The outdoor entertaining space 
surrounding an oversized water- 


side gunite pool with a spa was a- 


THE VIEWS FROM THIS BRIDGEHAMPTON HOME ARE NOTHING SHORT OF STUNNING 


particular draw, Moore says. There 
are double grills, a gas pizza oven 
and a fridge. “I called it an outdoor 
living room,” she says. 

Moore says her clients were patient, 
waiting it out for a figure they felt was 
reflective of the home’s location. They 
had even turned down a $25 million 
offer without even countering. 


Meanwhile, Hedgerow Exclusive 
Properties continues to be a bit of an 
enigma. The new brokerage, which 
specializing in off-market trades, has 
done four oceanfront deals on Surf- 
side Drive, including a ane 
$37.5 million. 

We'll. continue to watch and see 
what this brokerage does next. 


COURTESY SOTHEBY S 


COURTESY SOTHEBY’S 
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Long Island’s Oldest Running — 


Family Farm in Aquebogue Preserved 


BY TAYLOR K. VECSEY 


historic purchase earlier this 

week will help keep Long Is- 
land’s oldest running farm just 
that—a farm. 

Suffolk County purchased the 
development rights to 11.16 acres 
of the Wells Homestead Acres farm 
in Aquebogue for $613,800, which 
means the land is safe from poten- 
tial development. 

“There has been intense devel- 
opment pressure so the farmland 
preservation program is absolutely 
critical for Long Island and the 
survival of this industry,” Suf- 
folk County Executive Steve Bel- 
lone said at the announcement on 
Wednesday, May 5. 

The farm, located at 4945 Sound 
Avenue, turned 360 years old this 
year and has been farmed by 12 
generations, but came under threat 
after Lyle C. Wells died in a farm 
equipment accident in 2018 at the 
age of 62. Wells had been a leader in 
the farming community as a former 
president of the Long Island Farm 
Bureau and was known to grow the 
finest asparagus in the region. 

Fittingly, the necessary deeds 
were signed a top an asparagus 
crate on the farm during the press 
conference. : 

Wells was remembered for his 
preservation efforts. According to 
Riverhead News Review article at 
the time of his death, a friend called 
him “the father of our land preser- 
vation efforts,” noting how he had 
been the head of the committee to 
oversee land preservation in River- 
head and had been instrumental in 
initiating the Transfer Development 
Rights program there. 

The 11 acres are now apart of the 
Suffolk County Farmland protec- 
tion program, which has amassed 
11,000 acres in what has become a 
model of preservation nationwide. 

Wells’ adult children will con- 
tinue to farm the land. 

Suffolk County agriculture’ is 
among the most diverse in the 
state, according to Bellone. Agri- 
culture generates more than $226 
million in sales annually, accord- 
ing to the county executive. The 


county boasts over 560 farms that 
employ more than 4,600 people. 

“The history of the Wells family 
farm is connected to the history of 
the North Fork having provided the 
region with squash, asparagus and 
other vegetables on land that has 
been in the family since 1661,” Bel- 
lone said in a statement. 

In January, Suffolk County closed 
on two land acquisitions, preserving 
almost 140 acres of open space and 
farmland along the historic Sound 
Avenue corridor in the Town of Riv- 
erhead, according to Legislator Al 
Krupski, who is alsoafarmer. _ 

Purchasing development rights 
not: only prevents potential de- 
velopment that can lead to higher 
property taxes, but also protects 
water quality and quantity and en- 
sures the production of food and 
other agricultural products in the 
future, Krupski has said in the 
past. 


AGREEMENT ON A CRATE OF ASPARAGUS. 


MATT WELLS AND SUFFOLK COUNTY EXECUTIVE STEVE BELLONE SIGNED THE 


COURTESY SUFFOLK COUNTY EXECUTIVE STEVE BELLONE’S OFFICE 
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Estates ¢ Wills 
Hon. Edward D. Burke, Sr. 


Former NYS Supreme Court and 
Southampton Town Justice 
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Southampton 
and Sag Harbor 
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Join Nancy Burner, Esq. at our first East End seminar 
of the season to learn simple estate planning tips to 
make sure your assets stay in the family. 


Protecting Your Family 


Wednesday, June 9 at 2:30 pm 
Southampton Inn 


a 
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14 Water Mill Heights Dr 
Water Mill, NY 11976 


$3,995,000 


WEB ID: 877020 © 


Mala Sander 
Licensed Associate 
Real Estate Broker 
O: 631.899.0108 
M: 917.902.7654 


msander@corcoran.com 


Deeds 


HAMLET 


Amagansett 


Aquebogue 


Bridgehampton 


Cutchogue 


East Hampton 


East Quogue 


Greenport 


Hampton Bays 


Mattituck 


Quogue 


SELLER 


Robert Shaw 
Donna Francis 


Mary Mott 


Jennifer & Treyton Laird 
Thomas M Arma 

Laura & Robert Glanville 
Nicole Goss 

Bridgehampton Corral LLC 
DiVello Hill Street LLC 
Raphael & Victoria Gonzalez 
Rimor Development LLC 
Steven Raia 

Jill & Robert Bodian 
Catherine & Joshua Helfand 
Nancy & Thomas Miele 
David & Laura Busker 
Donald Zucker 

Geanette C Gabriel 

2005 Hoheb Trust 

James & Jane Baringer 
Andone LLC 

Robert I Toussie 


Marcus & Una Tye 
Philip Polonet 

Irina Kovatch 
Joseph C Hubbard 
Edward V Canale 
Arco Realty Corp 
Courtney White 
PHH Mortgage Corp 


Jeanne & Roger Mason 
Andrew J Parise 

Aaron & Megan Metrikin 
Shinnecock Fish Packers Inc 
Diane T Holzman 

Kenneth Hahn 

Jacqueline Dantino 

Aida G Benitez 

Arvo Hall 

Greg & Susan Mastronardi 
Margaret Stapleton 

Cara Properties LLC 

Irene & Steven Martocello 
John & Pamela Sarno 


Barry Salzman 
Michael A Gramins 
Michael Gramins 


Andrea & Neil Strahl 
Janel A Callon 


Ashley & Caren Wade. 


Derek Blasberg 

Adam & Emily Tarkan 
Jonathan & Michelle Canarick 
Fambam Holdings LLC 

309 Narrow Lane LLC 
Northfork Recycling Property LLC 
Andrew McKechnie 

Dorothy & Harold Baer 

Merle Estate LLC 

Fernando & Laine Levi 
Bonnie & John Wendt 

Frank Mesh 

Andrew & Kimberly Siciliano 
Jonathan C Tabone 

Catrina & Evan Kohn 
Erinaceinae LLC 

Songul Aslanturk 

Scheyer Court LLC 

Brooklyn Timber LLC 


Carol & Gerald Sotsky 

Kian & Roya Forouzesh 
Leonard & Wendy Rosmarin 
David & Elizabeth Porter 
Diane Matousek 

Georgia & John DiMartino 
Marilyn C Lawrence 

George & Jacqueline Sarkis 


Gowoon Yang 

Kelly Reuter 

Najen Naylor 

361 Beach Road LLC 
Anna & Tomislav Rajic 
Luis Ochoa 

Erica Winters 

Martina Santi 

Bledar Avdiu 

Jessica & Nicole Dubowski 
Gary Hirshfield 
Cameron & Timothy Rice 
Aaron W Ford 

Anne Crom 


Jonathan & Reese Lum 
Hudson Point Associates LLC 
Noyac Slope LLC 


Featured For Sale 


PURCHASER ADDRESS 


11 Southwood Court 
109 Meeting House Lane 


313 Washington Avenue , 


177 Maple Lane 

11 Casey Lane 

874 Millstone Road 

63 Chester Street 

309 Narrow Lane 

860 Commerce Drive 
1560 Bridge Lane 

5 Sweet Meadow Court 
61 Toilsome Lane 

9 Old Orchard Lane 

6 Cedar Trail 

303 Two Holes Water Road 
25 North Hollow Drive 
68 Gould Street 

62 Landfall Road 

Two Holes Water Road. 
36 Wheelock Walk 

4th Avenue 

Delavan Street 


10 Corbett Drive 

11 Peacock Path 

6 The Registry 

17 Corbett Drive 
152 Central Avenue 
318 2nd Street 

446 6th Street 

325 Bridge Street 


4 Peconic Crescent 

296 East Montauk Highway 
95 Lynn Avenue 

361 Beach Road 

16 Trail Road 

16 Sherwood Road 

43 Shinnecock Road 

3 Riverdale Drive 

13 Maple Avenue 

11 Shinnecock Road 

18 Red Creek Circle 
4390 Mill Lane 

600 Point Pleasant Road 
1380 Sigsbee Road 


24 Old Main Road 
10 Arbutus Road 
6 Arbutus Road 


PROPERTY CLOSING DATE PRICE 


Residence 
Residence 


Residence 


Residence 
Residence 
Residence 
Residence 
Vacant 
Vacant 
Residence 
Condo 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Vacant 
Residence 
Vacant 
Vacant 


Residence 
Residence 
Residence 
Vacant 
Residence 
Residence 
Residence 
“Residence 


Residence 
Residence 
Residence 
Commercial 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Vacant 
Residence 


Residence 
Residence 
Vacant 


03/08/21 


03/13/21 


04/14/21 


04/09/21 
03/23/21 
03/19/21 
02/10/21 
02/12/21 
02/24/21 
12/23/20 
02/25/21 
03/10/21 
03/01/21 
01/27/21 
03/11/21 
04/05/21 
03/18/21 
03/08/21 
03/14/21 
01/28/21 
08/31/20 
08/31/20 


04/02/21 
02/26/21 
03/16/21 
04/14/21 
04/19/21 
02/24/21 
02/25/21 
02/16/21 


02/25/21 
03/26/21 


03/10/21 © 


03/23/21 
01/28/21 


02/19/21 | 


04/05/21 
03/12/21 
11/23/20 
03/18/21 
02/26/21 
12/21/20 
04/13/21 
01/19/21 


02/26/21 


03/15/21, 


03/15/21 


4,999,000 
3,012,500 


575,000 


6,500,000 
2,250,000 
2,050,000 
1,760,000 
1,250,000 
995,000 
850,500 
727,900 
6,200,000 
3,450,000 
2,750,000 
2,350,000 
1,650,000 
1,300,000 
1,275,000 
950,000 
865,000 
550,000 
192,500 


1,280,000 
1,275,000 
900,000 
499,000 
1,250,000 
739,000 
600,000 
441,000 


1,460,000 
915,000 
855,000 
800,000 
795,000 
750,000 
750,000 - 
660,000 
613,400 
591,000 
325,000 
1,100,000 
485,000 
449,000 


2,550,000 
2,475,000 
825,000 
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SELLER 


PURCHASER 


ADDRESS 


Enzo Morabito 
Licensed Associate 
Real Estate Broker 
O: 631.725.7542 
C: 516.695.3433 


- Enzo.Morabito@elliman.com 


Deeds 


PROPERTY CLOSING DATE PRICE 


Sag Harbor Estate of Nicholas Capasso Christopher & Jane LaGuardia 9 Bluff Point Lane Residence 03/26/21 3,118,500 
James M Sanford Christine Horgan 107 Stoney Hill Road Residence 03/17/21 2,945,000 
Carole & Jack Cohn _ Laurie Cohen 21 Rogers Street Residence 02/22/21 2,850,000 
Solumax LLC Valerius LLC 425 Main Street Residence 04/09/21 2,815,000 
Barrie Covit Peter & Samantha Rappaport 12 Montauk Avenue Extension Residence 03/04/21 2,800,000 
Joanna Hohmann Augusta & John Folks 11 Meadowlark Lane Residence 04/15/21 2,400,000 
Robert Herbst Trust _ Augusta & John Folks 32 Glover Street Residence 02/17/21 1,825,000 
. P&G Holdings LLC Jill Zarin 29 Harbor Cove Court Residence 02/08/21 1,525,000 
Victor Purcell Grainne Coen 22 Dumar Drive Residence 03/22/21 1,400,000 
Jaime L Mott Joseph Ward 40 Oak Drive Residence 04/12/21 1,370,000 
Milena Bay LLC Chrysta Linn 1 Bittersweet Lane Residence 02/17/21 1,349,000 
i Alan & Karen Furst Deborah R Gough 17 Marjorie Lane Residence 03/08/21 1,335,000 
Beach House Associates LLC 21 Wickatuck LLC 21 Wickatuck Drive Residence 03/18/21 725,000 
* Beach House Associates LLC Deehive 62 LLC 19 Wickatuck Drive Vacant 03/18/21 450,000 
Shelter Island Heights Ann F Loeffler Places To Dream LLC 189 Ram Island Drive Residence 03/01/21 4,995,000 
“ John Castle JDMRA LLC 34 Country Club Drive Vacant 12/23/20 440,000 
Southampton Regina J Greeven Ox House 1000 LLC 375 Ox Pasture Road Residence 02/02/21 8,150,000 
143 Meadowmere LLC Meadowmere Ventures LLC 143 Meadowmere Lane Residence 02/19/21 6,750,000 
130 Bishops Lane LLC 130 Bishops Lane SH LLC 130 Bishops Lane Residence 03/05/21 4,850,000 
Eugene & Patricia Bigelow MR 81 Leos Lane LLC 81 Leos Lane Residence 02/12/21 4,500,000 
Eco Friendly 87 Halsey Develop- Christopher & Keerti Rhine 87 Halsey Avenue Residence 04/09/21 3,250,000 
ment LLC * 
Sterling National Bank Nugent Street Partners LLC 65 Nugent Street Commercial 03/30/21 2,000,000 
Francis & Margaret Kenna 40 Ocean View Drive LLC ~ 40 Oceanview Drive Residence 11/25/20 1,600,000 
Stephanie & William Shapiro East End Summer LLC 59 Glenview Drive Residence 04/20/21 1,150,000 
William F Madigan Kimberly Aufhauser 30 Scrimshaw Drive Residence 01/28/21 995,000 
Jerold & Serap Emond Samuel W Kelly 159 North Magee Street Residence 03/22/21 944,000 
Marjorie A Blank Daniel H Saltzman 86A Saint Andrews Circle Residence 01/29/21 865,000 
ie Signe Rooth Trust Maribeth & Thomas Edmonds 26 Layton Avenue Apt 30 Condo 02/23/21 460,000 
Southold Chloe & Scott Trebilco Arnaud Gouachon 7105 Main Bayview Road Residence 01/27/21 850,000 
Flower Hill Building Corp Kristin & Peter Sorell 1970 Ackerly Pond Lane Vacant 04/29/21 800,000 
Club 18 Southold LLC MKS Realty LLC 1925 North Sea Drive Vacant 03/30/21 700,000 
GL200 LLC Daniel & Teresa Virgilio 200 Gardiners Lane Residence 02/17/21 595,000 
Fernanda & Peter Lojac Kate Shepherd 705 Nakomis Road Residence 02/24/21 470,000 
: Irene Stewart John & Laura Latham 1335 Main Bayview Road Residence 04/26/21 400,000 
Wading River Kelly Development Corp - Jody & Robert Rawdin Long View Drive Vacant 03/05/21 655,500 
Jeanne & Michael DiSanti Dandan Xie 100 Hidden Acres Path Residence 02/08/21 580,000 
David & Peter Sayer Christine A Carroll 86 Creek Road — Residence 05/13/20 575,000 
Wainscott Daisley Land Partnership Ltd 66 Wainscott Main LLC 66 Wainscott Main Street Residence 04/28/21 66,000,000 
Laurie Petrucci Marc Levy 4 Glen Oak Court Residence 03/01/21 2,750,000 
Water Mill Howard & William Lippman One & Forty Six House Owner LLC —_—_146 Olivers Cove Lane Residence 02/25/21 10,650,000 
204 Roses Grove LLC Jordan & Samantha Platt 204 Roses Grove Road Residence 12/28/20 3,400,000 
Frederick & Gayle Pickering Sarita Sital 25 Winding Way Vacant 04/07/21 1,225,000 
Westhampton Amy Bell WHDGV LLC 8 Bay Meadow Lane Residence 04/08/21 2,900,000 
Annette Irom 12 Apaucuck Cove Lane LLC 12 Apaucuck Cove Lane Residence 03/12/21 1,285,000 
Annette Irom 10 Apaucuck Cove Lane LLC 10 Apaucuck Cove Lane Vacant 03/12/21 1,000,000 
JPK Properties LLC James Fogarty ; 6 Beaver Lake Court Condo 03/18/21 685,000 
David & Lisa Procopio Decorative Construction Inc 14 Quarter Court Vacant 12/18/20 500,000 
Westhampton Beach Jameson Partners LLC Lisa & Paul Stroud 40 Griffing Avenue Residence 03/17/21 2,745,000 
: Noel & Tara Darvassy Helene D Bergman 260 Dune Road Unit 83 Condo 01/05/21 999,000 
: VM Lee Properties Inc Blue2 LLC 99B Main Street Commercial 01/20/21 850,000 
: Gary D Nesbitt Danni Pi 69 Oak Street Residence 04/05/21 840,000 
Westhampton Dunes Elaine Rene-Weissman -Jbdunes LLC 875 Dune Road Residence 09/25/20 2,487,500 
: Estate of James Harris First Dunes Development 848 LLC 848 Dune Road Residence 03/15/21 1,350,000 
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25 MID OCEAN DRIVE, BRIDGEHAMPTON 


Shutterstock’s Jonathan Oringer 


Lists Bridgehampton Oceanfront Home for $52 Million 


BY TAYLOR K. VECSEY 


A rather striking modern home just 
feet from the ocean surf in Bridge- 
hampton has found its way back on 
the market. The 10,300-square-foot, 
home which sits on slightly more than 
two acres at 125 Mid Ocean Drive was 
listed last week for $52 million with 
Douglas Elliman Real Estate’s Erica 
Grossman and Michaela Keszler. 

The house, which has 160.46 feet 
of ocean frontage, sold for $40 mil- 
lion in 2014 when it was reported 
that Jonathan Oringer, the billionaire 
founder of Shutterstock, a stock me- 
dia and editing tools provider, was 
the buyer. 

Grossman and Keszler declined to 
comment through Douglas Elliman. 

“The ocean can be seen and heard 
from anywhere on the property, cre- 
ating an atmosphere of relaxed para- 
dise,” they say in the listing. 

Built in 2014 by Ben Krupinski 
Builder, the home was designed by 
Barnes Coy Architects with detailed 
elements and every turn. Interior fea- 
tures include walnut and limestone 


floors throughout, high ceilings and 
floor-to-ceiling glass windows and 
doors, letting natural light flow into 
each space. 

The main floor includes an open 
gourmet kitchen, a dining area, a liv- 
ing room and large den/media room 
with a custom bar area. 

There is also a large gym with a half 
bath, an office and a studio. A game 
room/play room with a private spa 
area leads to the pool deck and out- 
door space. 

An infinity edge gunite pool with a 
spa and sun shelf are not to be over- 
shadowed by the ocean view. An out- 
door kitchen offers a grilling station 
and an adjacent outdoor living room 
features a fireplace and a television 
allowing for true indoor-outdoor liv- 
ing on the 1,800 square feet of patio/ 
terraces and outdoor entertainment 
space. 

The expansive living spaces and 
ocean views continues on the upper 
levels. There are a total of eight bed- 
rooms, nine bathrooms and three half 
baths in the home. A master suite has 
its own floor with office, grand bath- 


room with soaking tub and an ocean 
view terrace. 

All of the bathrooms are equipped 
with custom stone and high-end fix- 
tures, as well modern and open show- 
ers, with no detail left unnoticed, the 
listing says. 


EVAN JOSEPH/COURTESY DOUGLAS ELLIMAN 


There is also radiant flooring 
throughout and a Crestron smart 
home Lutron lighting system. 

Speaking of lighting, the private 
walkway to the beach is lit so you 
can find your way down to the sandy 
beach at any time, day or night. 


EVAN JOSEPH 
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A rare assemblage of 8.7 
graciauly appointed acres 
located in Southhampton 
N.Y. This sub divibable 
parcel is located in horse 
country minutes away from 
Southhampton village, Flying 
Point and Coopers Beach. This 
exceptionally serene property 
lends itself to creating 
a palatial private family 
compound or subdividing 
into individual lots. This is a 
unique opportunity that won't 
last long. ZONED CR6O 


g PRICE = St, a O00 


3 Kings Ln 
Southampton, NY 11968 


| Sotheby’s 


| RUTERWATIONAL REALTY 


Mattituck, NY - Brand New Professional Office Space For Lease 
Approximately 1,500 sq. ft. with multiple offices, a waiting room and kitchen space. 
Excellent corner location on Love Lane and Route 48 with great opportunity for 
signage and ample parking. $37-$45/sq. ft. Modified Gross. 


Michael Tucker 
Associate Real Estate Broker 
Sterling Circle of Accomplishment 


‘ a 516.674.2000, 0.516.428.9505 
aN michaeltucker@danielgale.com 


danielgale.com 


Each office is independently owned and operated. a2 


2 96 Lake Ave 
Center Moriches, NY 11934 
$1,380,000 / MLS # 3223919 


Center Moriches at its finest! 


Waterfront Victorian home on 2.3+- acres with a 2-story barn 
including 2-car garage with additional storage/workshop areas and many 
updates. This property features 168 ft. of bulkhead including boat slip with 
gsc views of the bay, Moriches Inlet and Fire Island. Located on 
Senix Creek. This proves | is a MUST see! 


Call Lori Ann Pfautsch Licensed ae Estate Salesperson @ 
631-295-0736 Cell - 631-878-0562 Office 


Offered by Shoreline Properties 478 Montauk Hwy 
East Moriches, NY 11940 


Deer may be cute, but they will ravage your 
garden. Here are 20 tips for keeping Bambi at bay. 


LIMIT TASTY PLANTS Think twice about growing 
lots of English ivy, lettuces, beans, peas, hostas, 
impatients, and pansies. 


KEEP DEER-FAVORITE PLANTS CLOSE TO THE 
HOUSE That way, you can keep tabs on the plant’s 
progress. 


PLANT PUNGENT PERENNIALS Patches of strongly 


scented herbs can mask other appealing plants. 


PLANT THORNY, HAIRY, OR PRICKLY FOLIAGE Try 
incorporating fuzzy lamb’s ear, barberries, and 
cleome near the plants you want to protect. 


MAKE DEER-RESISTANT SUBSTITUTIONS Trade tulips 
for daffodils, which top deer-resistant plant lists. 


OUT OF SIGHT, OUT OF MIND Plant large, sprawling 
deer repellent varieties such as thick hedges of 
boxwoods around your garden. 


CLEANLINESS COUNTS Trim tall grasses to deter 
bedding deer. Pick fruits once they’re ripe. © 


CREATE LEVELS Adding terraces or sunken beds 
can discourage them from coming into the yard. 


DON'T UNDERESTIMATE THE POWER OF SCARE 
TACTICS Scarecrows, sundials, and other garden 
ornaments make deer skittish. 


FENCE IT IN Make sure fences are at least 8-feet high. 
WRAP NEW PLANTINGS Placing netting over fruit, 


SPONSORED 


INSURANCE 


ADVISER 


KEVIN LANG 


20 Tips To Help Keep 
Your Yard Deer-Free 


bulbs, and bushes. 


ROTATING REPELLENTS Havahart’s Deer Away Big 
Game Repellent targets a sense of smell to keep 
deer out of your yard. 


USE ALOT OF HOMESPUN REPELLENTS Some 
gardeners swear by hanging fabric softener strips 
and/or wrapped bars of soap from trees. 


AVOID POISONOUS PRODUCTS Always choose 


humane formulas—never poisons. 


TRING FISHING LINE This clear, taut barrier also 
confuses deer, causing them to flee. 


LET FIDO OUT Dogs are effective in deer 
management. 


STRATEGICALLY PLACE MOTION-ACTIVATED 
SPRINKLERS Sprinklers with sensors will make 
deer flee. 


SHINE A LIGHT ON IT Installing motion-sensitive 
floodlights will stop deer. 


MAKE ALOT OF NOISE Create a tin can wind chime, 
for example. 


SWITCH IT UP Deer are like people. The same thing 
that deters one won’t always deter another, but 
doubling—or tripling—up on these strategies can 
only help. 


In addition to this column’ insurance tip of the week, I want 
readers to know they can call me for advice, questions or 
any coverage concerns at any time at 1-866-964-4434. 
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This Week’s Cover Artist: 


Ilene | 


Silberstein 


BY DAVID TAYLOR 


E very work of art has a unique 
story—some come together in a 
burst of inspiration, others take years 
to fully form. Ilene Silberstein shares 
the story of this week’s cover, “A 
French Moment,” which began years 
ago with the purchase of a tablecloth. 


Tell us about “A French Mo- 
ment” and the inspiration be- 
hind it. 

Many years ago, I bought a lovely 
tablecloth on a bike ride in Provence, 
France. I knew when I bought it that 
someday it would be part of a paint- 
ing. Years later, I was buying flowers 
to paint, and the moment I saw the 
tulips, I knew that they belonged on 
top of that tablecloth—in a painting. 
A lovely afternoon in Provence, sitting 
in a garden with flowers and trees and 
maybe a good glass of wine, all came 
together to motivate. 


What does your artistic pro- 
cess typically look like, and was 
it any different for this particu- 
lar piece? 

I am inspired by the beauty of na- 
ture in many forms. I may see a beau- 
tiful flower in a field and paint it the 


next day, or I may carry around that 
inspiration for years until a particular 
sight or event generates the moment to 
start a painting. “A French Moment” 
evolved over years. 


What makes this piece such 
an ideal fit for a Dan’s Papers 
cover? 

We are starting to feel and see the 
life and color of spring all along the 
East End. And as we emerge from 
the pandemic, color is coming back 
to our lives. The colors in “A French 
Moment” feel vibrant, happy and with 


promise of better times and a period 


of renewal. 


What inspires you most as an 
artist, either in general or at this 
moment in time? 

I am driven to create—be it oil paint- 
ing, mosaics, pastels, gardening and 
more. The growth, piece by piece, of 
a painting or a planting energizes me. 
It is the beauty of nature in its many 
forms, such as a new bud and a wither- 
ing flower both have their own beauty. 


What are your favorite spots on 
the East End during the spring, 
and do these locales appear in 
your work? 

The shorelines of the Peconic near 
me in Cutchogue are an always-chang- 
ing canvas near to me. The lavender 
fields are a seasonal favorite along 
with the many farms of the North 
Fork. There are so many undiscovered 
possibilities here on the East End that 
I look forward to exploring. And often, 
walking out the back door into my veg- 
etable and flower gardens is all I need 
for motivation. 


Discover Silberstein’s art at the 
LV Gallery, 27 Forest Avenue in 
Locust Valley, until June 15. Her 
work can also be seen online at ilen- 
esilberstein.com and on Instagram at 
@ilenesilber. 


ADDITIONAL ARTWORK BY ILENE SILBERSTEIN 
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Reflextions: 
Art in the Park 
by Various Artists 
Grangebel Park 
Peconic Avenue, 
Riverhead 


French Fries 

Heart 

Sympatico 

‘Love 

by Hans ee de Pere 
The Great Lawn, 

32 Main Street, 
Westhampton Beach 


@! 


o 


© 


| Green Thunder © 


by Hans Van de Bovenkamp 
903 Montauk Highway, 
Water Mill 


Intrepid Cloud 

by Hans Van de Bovenkamp 
2113 Montauk Highway, 
Water Mill 


Aphrodite’s Sister 

by Hans Van de Bovenkamp 
1970 Montauk Highway, 
Bridgehampton 


Oh, Ophylia,Why 

by Hans Van de Bovenkamp 
2183 MontaukHighway, 
Bridgehampton 


 Mecox Road 


Rae 


f 


8 


axe Sculpt Tour Map 


Ethereal Oracle 

+ Love on the Run 

by Hans Van de Bovenkamp 
2231 Montauk Highway, 
Bridgehampton 


Oracle 2020 

by Hans Van de Bovenkamp 
2297 Montauk Highway, 
Bridgehampton 


Muse #2 + Muse #3 

by Hans Van de Bovenkamp 
2405 Montauk Highway, 
Bridgehampton 
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__ ARTS & ENTERTAINMENT 


David Geiser 


Honoring a Local Artist with a World View 


BY ANGELA LAGRECA 


hen David Geiser, an abstract 

expressionist painter and by 
most accounts “a cool guy” passed 
away suddenly of congestive heart 
failure in his art studio in Springs this 
past October (he was 73), the local art 
community and those who knew and 
loved him around the world were in 
shock. 

A prolific artist and illustrator who 
lived for glorious sunrises, sunsets 
and, in between, a day of art-making 
in the studio, Geiser was known to 
ride his gearless bicycle, Willem de 
Kooning-style, around East Hampton, 
stopping by friends’ and neighbors’ 
homes to say hello, and invariably 
passing out a flyer for his latest show. 

He had travelled the world, study- 
ing in Paris at the Ecole des Beaux 
Arts, but for the last 20 years of his 
life, he found peace and inspiration on 
the East End, particularly in Springs. 

“Life is short, art is long,” goes the 
saying, and for Geiser fans and those 
who appreciate art, Geiser is being 
honored with a show of his works, 
currently running at the Keyes Art 
Gallery in Sag Harbor. 

A private memorial honoring the 
life and art of David Geiser will also 
take place at the Keyes Art Gallery, 


out in the garden on May 23. And | 


starting in June and running to Sep- 
tember, Geiser’s work will be featured 
in an East End Arts Council group 
show Detour II. 

“Dave was a unique artist of the 
Hamptons,” says Julie Keyes, owner of 
the gallery which has shown Geiser’s 
work many times in the past, includ- 
ing an installation of Geiser’s prints 
in Saudi Arabia two years ago “at the 
king’s house (King Salman).” 

“He is extraordinarily interested in 
texture and surface, with an innate 
rhythm and balance,” adds Keyes. 
“Along with that, he has an innate 
abstraction that most artists out here 
would kill for.” 

Geiser’s longtime partner Mercedes 
Ruehl, the Academy Award-winning 
actress, and their son Jake Ruehl— 
who all lived together in Springs since 
2000 until a few years ago, when 
Geiser moved out to his own studio 
space in Springs—are helping to plan 
the memorial. 

“The show is beautiful, and we are 
putting some new pieces in for the cel- 


“Dave was a unique 
artist of the Hamptons ... 
extraordinarily interested in 
texture and surface, with an 
innate rhythm and balance. 
Along with that, he has an 
innate abstraction that most 


artists out here would kill for.” 


COURTESY KEYES ART GALLERY 


ebration just for that day,” says Mer- 
cedes Ruehl, adding, “I think Dave 
would have loved to have attended it.” 

According to Ruehl, Geiser—who 
was born in Rochester and studied 
art at the University of Vermont, as 
well as at the Art Students League of 
New York—actually began his college 
career on a football scholarship. — 

“Dave was a big football hero in high 
school,” says Ruehl. “But by the end of 
the first year, he admitted to himself 
that he never really liked football and 
had already started to turn towards 
art and illustration and wound up ma- 
joring in art.” 

Ruehl says Geiser “skipped graduate 
school at Yale to move to San Francisco 
in the summer of 1969—where the ac- 
tion was,” she says. 

“He liked the ‘Beatnik’ lingo,” adds 
Ruehl with a laugh. “He loved to say, 
‘Hey babe, or, ‘What’s shakin’, Daddy- 
O?’ He always called women ‘beauti- 
ful’ Dave lived in that art world of the 
1950s and 1960s—clearly his favorite 
time,” she says. . 

Geiser stayed in California for sev- 
eral years, immersing himself in the 
underground comics scene. He mar- 
ried and had a son, Cameron. 

Ruehl says one of Geiser’s heroes 
was Paul Gauguin, prompting a move 
to Paris to study. “He absorbed a lot 
in Paris,” says Ruehl. “His notebooks 
are filled with pictures of people in ca- 
fes—they are wonderful characters; he 
was almost like a Daumier in the ’70s, 
chronicling Paris.” 

In 1980 Geiser settled in Soho, liv- 
ing and working in a big loft on West 
Broadway, where his work began to 
move towards Abstract Expression- 
ism. Ruehl and Geiser met through a 
wonderful artist and friend, Cynthia 
Knott, formerly of Springs, “probably 
in 1997,” says Ruehl. 

After Ruehl’s mother passed, and the 
owner of Geiser’s loft sold the build- 
ing, Ruehl decided to move out east 
and build a house in Springs on Long 
Woods Lane. “It was the only way I 
could accommodate my father, who 
was alive at the time and a paraplegic, 
his healthcare worker, plus Dave, Jake 
and myself,” says Ruehl. Geiser set up 
his studio out of the garage. 

“I had never lived with an artist be- 


- fore,” says Ruehl, “and what I found 


rather extraordinary was he went in 
the studio in the morning and worked 
the better part of the day in the studio 
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DAVID GEISER, GOLDEN ECHO CENOTE, 2016; DAVID GEISER, MEXICAN-THISTLE, 2015; DAVID GEISER, OAXACA, 2003 


making art. He described it as ‘another 
day to make something rare.” 

Ruehl says he was “much happier” 
when he moved out to his own studio 
in Springs. “I think he was a restless 
spirit,” reflects Ruehl. “I think he loved 
several women but could never stay 
with anyone for a long time—he stayed 
with me longer than any. ... I also 
think he was a loner. He liked working 
solitarily, in his man cave. He did the 
‘Boho dance’ with people, but basically 
he was an introvert. The totality of him 
was unique and special.” 

In the end, Ruehl says Geiser “passed 
peacefully, in his sleep, in his studio.” 

‘She is emphatic about Geiser’s bond 
with Jake. 

“Dave loved Jake. They had formed 
a very deep relationship,” she says. “I 
think Dave's other great love was our 
cocker spaniel, Lola,” she adds laugh- 
ing. “Of course he adored his son 
Cameron, too, but Jake and Lola were 
his two great loves in East Hampton,” 
she says. “I, on the other hand, was 
tolerated.” 

Jake has been busy preparing for 
Dave’s memorial. “He was the anchor,” 
says Jake with affection. “Dave was 
_the coolest guy and wanted to be the 
coolest guy around. He was the person 
I would go to, to have a taco and a 
beer with or to visit in his studio so we 
could reassure each other we weren't 
going crazy in this crazy world,” he 
adds. 

With about 100 pieces of Geiser’s 
art left, and countless drawings, Jake 
has taken to sharing some of Geiser’s 
artwork on t-shirts and jean jackets, 


DAVID GEISER, MERCEDES RUEHL, JAKE RUEHL 


scouring Dave’s notebooks for im- 
ages and then scanning and sending 
them to a vinyl transfer company and 
then pressing the transfers onto the 
clothing. 

“At first I made the jackets and 
t-shirts to give to Dave’s friends, but 
then people who didn’t even know 
Dave wanted them,” says Jake, “and 
we've been flying through them.” He 
sells them though a website he created, 


deadpoetsredux.com. The jackéts and 
t-shirts are also available at the Keyes 
Art Gallery. 

Mercedes Ruehl, who wrote the art- 
ist statement for the show, summed up 
her feelings and those closest to Geiser, 
in this way: 

“His sons Cameron, Jake and I knew 
this ancient man inside the modern 
one and dearly miss him,” she writes. 
“He was, as Shakespeare said, ‘A man, 


NICHOLAS HUNT / PATRICKMCMULLAN.COM 


take him for all in all. We shall not look 
upon his like again.” 

David Geiser’s art work will be dis- 
played at the Keyes Art Gallery in Sag 
Harbor through June 10. For more 
information, visit juliekeyesart.com. 
Geiser’s work can also be seen in the 
East End Arts Council’s group exhi- 
bition Detour II, in Riverhead, from 
June 5 to September 5. To learn more, 
visit eastendarts.org. 


ANGELA LAGRECA 
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ChNLEPIS 


MEDIA 


WEBINARS 


TUESDAY, MAY 25" AT TIAM 


Planning Strategies to Maximize Your Exit 


« How pre-planning can maximize results and help you to secure the 
right deal for your goals. 


« Learn the 3 key areas you need to have in place BEFORE exit. 
« Discover the crucial role that timing plays in a successful exit plan. 


¢ How Biden's new tax proposal can affect how much you will get 


after taxes. 
SPEAKER 


Managing Partner, Founder 
ALINE Wealth 


AN 


ALINE WEALTH 


Hightower Advisors, LLC is an SEC registered investment adviser. Securities are offered through Hightower Securities, LLC, Member FINRA/SIPC. 
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WHAT TO DO. WHERE TO GO. WHERE TO PLAY. 


OUT @ ABOUT on THe east enD 


VANESSA PRICE 


LIVE SHOWS 


VISIONARIES 2021: 

VANESSA PRICE 

FRIDAY, MAY 21,3 P.M. 

Join Guild Hall at the popular Almond 
Restaurant to meet their next vision- 
ary, Vanessa Price, who will share her 
deep passion for wine and her remark- 
able journey to the top of the industry. 
They'll take you through her exten- 
sive knowledge with a special food 
and wine pairing experience featured 
in her best-selling book, Big Macs & 
Burgundy: Wine Pairings for the Real 
World. You'll also be treated to locally 
sourced appetizers from Almond. 

1 Ocean Road, Bridgehampton. 
guildhall.org 


HALLOCKVILLE FIBER FAIR 
SATURDAY, MAY 22,10 A.M.-5 P.M. 
Hallockville Museum Farm gives fair- 
goers a chance to see and learn how lo- 
cal artisans craft wool and other animal 
fiber into beautiful, finished pieces of 
clothing and art. There will be plenty of 
demonstrations, vendors and all kinds 
of fiber-based fun for the whole family. 
6038 Sound Avenue, Northville. 
631-298-5292, hallockville.com 


THE STORY OF PLASTIC 
SCREENING & DISCUSSION 
SUNDAY, MAY 21, 6:30 P.M. 
Depicting a world rapidly becoming 


overrun with toxic material, The Story 
of Plastic brings into focus an alarm- 
ing, man-made crisis, using striking 
footage, original animations and ar- 
chival material. The panel features 
Erica Cirino, Cindy Pease Roe, Kara 
Hahn, Beth Fiteni and George Povall. 
The event takes place on the South- 
ampton Arts Center West Lawn. 

25 Jobs Lane, Southampton. 631-283- 
0967, southamptonartscenter.org 


INDEPENDENCE DAY DRIVE-IN 
SUNDAY, MAY 23, 8:30 P.M. 

Get your ticket to watch the epic film 
Independence Day on The Gateway’s 
massive drive-in movie screen and 
prepare for a night full of nostalgia. 
Tickets are $40 per car. 

215 South Country Road, Bellport. 
thegateway.org 


CRUISE NIGHT CAR SHOW 
WEDNESDAY, MAY 26, 5-9 P.M. 

Cruise nights are back! This weekly 
event is a family-oriented, kid-friendly 
car show in The Shoppes at East Wind 
Long Island parking lot. Shop, eat and 
check out the fine array of classic cars. 
5720 NY-25A, Wading River. 
eastwindlongisland.com 


OUTDOOR ACTIVITIES 


SPRING BIRD WALK 
SATURDAY, MAY 22,9 A.M. 
Discover the various species of birds 


that live on the North Fork’s northern 
coast. Bring binoculars so you can get 
a closer look at these local beauties. 
Reservations are free but required. 


631-315-5475, parks.ny.gov 


WATERMILL CENTER 
COMMUNITY DAY 

SATURDAY, MAY 22, NOON-2 P.M. 
Community Day at The Watermill 
Center invites the public to experi- 
ence its 10-acre property as a space to 
explore, relax and get inspired. Com- 
munity Day features a theater work- 
shop with Rachel Dickstein, live music 


_ by Molly Joyce, an interactive 


installation by Laurie Lam- 
brecht and Art Quest, 
a self-guided tour and 
scavenger hunt of the 
center's outdoor art 
collection. Guests must 
purchase tickets ($15- 
$35) in advance. 

39 Water Mill Towd Road, 
Water Mill. 631-726-4628, 
watermillcenter.org 


FOREST THERAPY WALK 

SUNDAY, MAY 23, 11 A.M. 

Join certified forest therapy guide 
Linda Lombardo on a walk at the his- 
toric Downs Farm Preserve to recon- 


nect with the natural world around: 


us. The group will wander the trails, 
slow down and notice what most of the 
world simply walks past—the beauty 


‘ COURTESY GUILD HALL 


Find more 
events online at 
DansPapers.com/ 
Events 


of nature waking up to spring. The 
group will also do some grounding, 
connect with the trees and water and 
create some nature art together. Reg- 
istration is $8. -— 

23800 Main Road, Cutchogue. 631- 
765-6450, groupfortheeastend.org 


AXE THROWING TOURNAMENT 
SUNDAY, MAY 23, 12:30-3 P.M. 

No experience needed for this fun out- 
door event—just create your team of 
four and get ready to kick some axe! 
Registration is $30, and you'll be com- 
peting against axe throwers of all skill 
levels. The goal is to be the best of the 
bunch on the chopping block for your 
chance at a cash prize. 

817 Pulaski Street, Riverhead. 
longirelandbeer.com 


HORSESHOE CRAB BEACH WALK 
SUNDAY, MAY 23, 5:30 P.M. 

Join marine biologist Lindsey Rohr- 
bach at Pike’s Beach for a walk and 
talk about local horseshoe crabs. Wit- 
nessing this annual congregation of 
prehistoric-like creatures, learning 
of their unusual characteristics, their 
fight for survival and how citizen sci- 
ence has attributed to the knowledge of 
these marvelous creatures make this 
an event well worth attending. Regis- 
tration is $10 for adults; $7 for kids. 
Pike’s Beach, West Hampton Dunes. 
631-537-9735, info@sofo.org, sofo.org 


VIRTUAL EVENTS 


SALON CONCERT: PIANIST 
NADEJDA VLAEVA 
FRIDAY, MAY 21,6 P.M. ~ 
Enjoy the brilliance and artistry 
of salon musician Nadejda Vlaeva 
in a livestreamed piano concert 
from the Parrish in the com- 
fort of your home. Vlaeva’s 
overwhelming musical- 
ity, poetic nature and 
electrifying virtuosity 
have garnered accolades 
from many a_ world- 
famous musician. Tickets 
are $20. 
631-283-2118, parrishart.org 


THE REAMES DUO IN CONCERT 
FRIDAY, MAY 21, 7:30 P.M. 

Twin Forks Musicivic welcomes back 
the Reames Duo, vocalist Christo- 
pher Reames and pianist Kanako 
Reames—for a virtual performance 
of works by Gerald Finzi and Claude 


‘Debussy. Registration is free but re- 


quired. 
twinforksmusicivic.org 


danspapers.com 


DAN’S 


May 21,2021 Page 45 


REGGIE D. WHITE ~ 


INTRO TO ACTING 

WITH REGGIE D. WHITE 
SATURDAY, MAY 22, 11 A.M. 

New York-based multidisciplinary art- 
ist Reggie D. White hosts an intro to 
acting, a fun and interactive presenta- 
tion for anyone whose bucket list in- 
cludes taking an acting class. This free 
virtual seminar is part of Bay Street 
Theater’s Lifelong Learning Series. ° 
baystreet.org . 


’ AUTHOR EVENT: 
AMANDA M. FAIRBAN KS 
TUESDAY, MAY 25, 5 P.M. 
BookHampton hosts a virtual author 
event featuring Amanda M. Fairbanks 
just in time for the release of her new 
book The Lost Boys of Montauk. She'll 
be joined by journalists Biddle Duke 
and David Rattray for the book discus- 

-sion. Registration is required. 
bookhampton.com 


STRIKE A POSE ON-DEMAND 
NOW THROUGH JUNE 13. 

In 1990, seven young male dancers— 
six gay, one straight—joined Madonna 


on her most controversial tour. On 


stage and in the iconic film Truth or 
Dare, they showed the world how to 
express yourself. Now, 25 years later, 
they reveal the truth about life during 
and after the tour, when they were am- 
bassadors to the world on behalf of the 
LGBTQ community during the height 
of the AIDS epidemic. Strike a Pose 
is a dramatic tale about overcoming 
shame and finding the courage to be 
who you are. Rental tickets are $5. 
whbpac.org 


FAMILY FUN 


WESTHAMPTON BEACH 
FARMERS MARKET 

SATURDAYS, 9 A.M.-1 P.M. 

The WHB Farmers Market on the Vil- 
lage Green hosts over 60 vendors, grow- 


OUT & ABOUT ON THE EAST END 


ers and producers providing locally 


grown, caught and homemade items. 
More than a place to buy food, this 
market is an event you can share with 
friends, family and the community. | 
Mill Road, Westhampton Beach. 

_ westhamptonchamber.org 


WORLD TURTLE DAY 
CELEBRATION ‘ 
_. SATURDAY, MAY 22, 11 A.M. 
= Meet a variety of live turtles and tor- 
= toises during Quogue Wildlife Ref- 
ff w uge ’s annual World Turtle Day celebra- 
& tion. Participants will learn all about 


& = Long Island’s turtles through a short. 
2 & presentation, then they'll meet some 


3 turtles while learning about ways to 


"help local species. Families should 


bring a blanket to sit on. Reservations 
are $5. 
3 Old Couritry Road, Quogue. 

. quoguewildliferefuge.org 


FAMILY SCAVENGER HUNT 
SATURDAY, MAY 22, NOON-2 P.M. 
Participate in a family-friendly scav- 
enger hunt around Southampton Vil- 
lage. Visit some historical landmarks 
and learn about the area while having 
fun. Register on the Rogers Memorial 
Library website and your first clue will 
be emailed to you the day of the event. 
Southampton Village. myrml.org 


MONDAYS AT MADOO 

MONDAY, MAY 24,10 A.M. 

The Hampton Library is hosting sto- 
rytime in the Madoo Conservancy 
garden, in which families can enjoy 
the beauty of nature. Bring a blanket 
and spend some time discovering all 
the wonderful things about Madoo. 
Registration is required. 

618 Sagg Main Street, Sagaponack. 
familyfun@hamptonlibrary.org, 
madoo.org 


FAMILY PILATES SERIES 

MONDAY, MAY 24, 10 A.M. 

The whole family is invited to join 
Quogue Library and instructor Leisa 
DeCarlo to learn the basics of Pilates 
through a series of exercises designed 
to work all major muscle groups. Pi- 
lates focuses on strengthening and 
lengthening as well as alignment and 
coordination. 

quoguelibrary.org 


ART EXHIBITIONS 


EAST END PHOTOGRAPHERS: 
STILL SEARCHING... 

MAY 22 & 23. 

The East End Pliatograpiises Group 
is celebrating spring with their an- 
nual photographic exhibition entitled 
Still Searching... at Ashawagh Hall. 
The exhibition features guest curator 


“THE CIRCLE” BY LUCY VILLENEUVE 


Marilyn Stevenson. 
780 Springs Fireplace Road, Springs. 
631-324-9612, eastendphotogroup.org 


ART BASIL 2021 EXHIBITION 
MAY 22 & 23, 11A.M.-6 P.M. 


VSOP Projects and Treiber Farms 
_present Art Basil 2021, a multi-faceted 


presentation of food and farm related 
art at The Old Barn at Treiber Farms. 
Food-themed artworks and ambi- 
tiously curated art projects will be 
exhibited beside artful arrangements 
of plants, produce and farm goods 
produced on Treiber Farms’ 60-acre 
North Fork property. The event in- 
cludes ee readings and 
more. 

38320 County Road 48, Peconic. 
631-603-7736, vsopprojects.com 


TEN PAINTINGS UPSTAIRS 
EXHIBITION 

NOW THROUGH MAY 23. 

One of VSOP Projects’ two new ex- 
hibitions, Ten Paintings Upstairs is 
a collection of works by Aviv Benn, 
B. Chehayeb, Derek Erdman, Jessica 
Frances Grégoire Lancaster, Isidore 
McCandlish, Arthur Meirelles, Polly 
Shindler, Emanuele Tozzoli, Ellen Van 
Dusen and Caleb Weiss. 

38320 County Road 48, Peconic. 
631-603-7736, vsopprojects.com 


20TH CENTURY & 
CONTEMPORARY ART 
HIGHLIGHTS 

ON VIEW THROUGH MAY 31. 

A selection of works from Phillips’ up- 
coming sales of 20th Century & Con- 
temporary Art will be on view at the 
auction house’s Southampton outpost 
through the end of May. Stop by to 
see important and rarely seen works 
by Jean-Michel Basquiat, Alexander 
Calder, Andy Warhol and Roy Lich- 
tenstein, among other post-war and 
contemporary masters. 

1 Hampton Road, Southampton. 
212-848-1750, phillips.com 


MYSTERIES: DAVID GEISER & 
LUCY VILLENEUVE 

ON VIEW THROUGH JUNE 10. 
Mysteries at Keyes Art Gallery pays 
homage to David Geiser while mark- 
ing the event of Lucy Villeneuve’s first 
major show. Geiser’s canvases are tac- 
tile and deep, often being composed of 
many layers of shellac, pitch, tar, rope 
and scrap wood. Villeneuve works 
with the elements of Daoism and spe- 
cifically the Wu Wei, the art of non-do- 
ing, while focusing on the experience 
of painting rather than the work itself. 
45 Main Street, Sag Harbor. 
631-808-3588. juliekeyesart.com 


COURTESY KEYES ART GALLERY 
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Sushi 
Rolls Up 
to Blu Mar 
Hamptons 


BY BRIDGET LEROY 


BK though it has a Main Street 
address in Southampton, Blu 
Mar feels miles away from the hustle 
and bustle of a major road. The in- 
side features soaring ceilings, and 
the outside patio, with its linen 


tablecloths, conjures up images of . 


dining in Greece or elsewhere in the 
Mediterranean. 

The restaurant, owned by Zach 
Erdem of 75 Main, also in Southamp- 
ton, specializes in Mediterranean 
seafood, with a mouthwatering menu 
featuring fish in all its forms. 

And now, a touch of the East comes 
to Blu Mar—a sushi menu, which 
will be available in the new Buddha 
Lounge at Blu Mar, a more casual 
area featuring a tent, comfortable 
seating and the ability to order drinks 
and appetizers for those looking for 
lighter fare. 

Justin Shiller, a manager at the res- 
taurant, is proud of Blu Mar’s quality 
of purchase, referring to local fish 
and produce as being the main- 
stay of the menu. 

During a sushi tasting, 
the chef brought out 
samples of tuna tataki 
(so fresh it was practi- 
cally swimming), and 
several tasty rolls—one 
featuring tuna wrapped 
around crispy rice (“all 
the rage now,” said Erdem 
with a smile) and a spicy shrimp 
tempura roll with mango and srira- 
cha. A veggie roll featured fresh as- 
paragus and tasted as if it had just 
been picked. 

Sashimi was next, including a 
salmon that had been marinated, and 
was exceptionally delicious. 

For those in the mood for something 
other than sushi, Blu Mar Hamptons 
offers lunch and dinner seven days a 


Danslaste.com / 


week. There are interesting spins on 
classic dishes; for example, guaca- 
mole made with charcoaled zucchini 
and served up with chips and salsa as 
a starter, but also roasted ribs with 
lemongrass served over green bam- 
boo rice, a colorful vegan salad and 
handcrafted pasta, including gluten- 
free choices. 

“Try the key lime pie,” offered a 
customer from another table. “It’s 
superb.” 

“So is the lobster roll,” added her 

companion. 


Be “We really like to think 


there’s something for 
everyone,” Shiller said, 
' with a grin.. 

The grilled whole 
fish of the day is always 
whatever is freshest. 
And there’s veal chop, 

steak, Scottish salmon 

and more dishes that will 

delight the mouth and fill the 
belly. 

But those who are looking for a 
light bite can stop in and relax at the 
Buddha Lounge at Blu Mar. The sushi 
menu goes live this week. 

Blu Mar’ Hamptons is located 
at 136 Main Street, Southampton. 
The phone number is 631-488- 


4570. Reservations are suggested. Suen ZACH ERD 


blumarhamptons.com 


NIK. 


BRIDGET LEROY 


“We really like to think there's 


something for everyone.” 


BARBARA LASSEN 


% 


MAR TO OFFER 


ye. 


MIS OPENING THE BUDDHA LOUNGE AT BLU 
LIGHTER FARE IN A MORE CASUAL SETTING. 
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TICKE LS NOW (ON SALE 
at 


WWW.DANSTASTE.COM 


90™ ANNIVERSARY CELEBRATION of GUILD HALL 


An exclusive evening of fine dining and EVENT CHAIR 
Florence Fabricant 
New York Times Food & Wine 


EHP Resort & Marina located in East Hampton. Writer & Guild Hall Trustee 


one-of-a-kind culinary celebration at the new luxury 


GUEST GHEES 
Chef Bob Abrams 
There has never been this array of culinary talent Calissa 

gathered for such an event anywhere in Chef Dane Sayles 
the Hamptons, and guests will be dazzled. EHP Resort & Marina and Si Si 
Curated Cocktail Hour * 6 Course Dinner/Dessert Chef Gail Watson 
Wine Pairings * Craft Cocktails & Beer Gail Watson Bread 
Chef Robert Hamburg 
Benefitting 501 (c) (3) Little Flower Children and Family Services Gurneys 
of New York and All For the East End (AFTEE) Chef Miguel Castillo 
K PASA 
Chef Mark Garcia 
COVID-19 SAFETY PROTOCOLS IN PLACE Lesa neha 


Proof of vaccination or negative test results within 72 hours of event required Chef Philippe Corbet 
Lulu Kitchen & Bar 


Chef Richard Pims 
Old Stove Pub 


Chef Scott Kampf 


GUILD LES - Union Sushi & Steak 
LOND HALL oe Lalros : 


SPONSORS 


Chef Carol Becker 
Extra William Greenberg Desserts 


ie 192 


TICKETS NOW ON SALE at WWW.DANSTASTE.COM 
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Baron’s Cove Chef Recipe, Manna 
at Lobster Inn Debut & More 


BY HARRY POWERS 


CHEF HIGHLIGHT: NICK VOGEL, 
BARON’S COVE 

Chef Nick Vogel grew up in the restaurant busi- 
ness. His family operated a bar in Philadelphia, 
and he learned how to cook from his mother and 
grandmother. He went on to gain experience in bar- 
tending, serving and restaurant management. And 
although he tried a different path in life—graduating 
with a degree in finance from Coastal Carolina Uni- 
versity and working briefly in that world—the allure 
of cooking quickly drew him back in. 

Nick worked as a line cook at the acclaimed Ebbitt 
Room in Cape May, NJ and as a farmhand at nearby 
Beach Plum Farm. After nearly three years as a chef 
in Washington, D.C., he headed north to Sag Harbor, 
taking over the kitchen at Baron’s Cove. Vogel and 
his team at Baron’s Cove have recently joined Dock 
to Dish, a “CSA for fish” cooperative based out of 
Montauk. As part of the program, Long Island fish- 
ermen bring product straight to the restaurant from 
the boat, allowing Vogel access to the freshest and 
most sustainable product available. Baron’s Cove is 
one of only five Long Island restaurants to gain 
acceptance into the program. 

Curious to learn how Chef Vogel makes 
the delicious monkfish bites at Baron’s 
Cove? Find out here, with the official 
Baron’s Cove Monkfish Bites Recipe. 

8 oz monkfish tail: Cut into four 2-o0z bite- 
size pieces 

Tempura batter: Make with 2 cups of sparkling 


water (for best results, make sure it’s cold), 3 eggs, 2 


cups of AP flour. Whisk eggs then whisk in water, and 
then slowly whisk in flour until no lumps are present. 

Honey hot sauce: Make with 1 cup of your favorite 
hot sauce, 1/2 cup honey, 2 tbsp apple cider vinegar, 
2 tbsp brown sugar, 1/4 lb of butter. In a pot on me- 
dium-low heat, combine hot sauce, honey and sugar. 
After five minutes whisk in sugar, vinegar and butter 
until combined. 

Dill créme fraiche: You'll need 4 oz dill, 1 cup 
créme fraiche, 1 tbsp fresh lemon juice, 1/4 cup yo- 
gurt, salt and pepper to taste. Mince dill very fine 
(at the restaurant, it’s dehydrated and made it into a 
powder, but for the home cook, fresh will be great). 
Mix in with créme fraiche, lemon juice, yogurt and 
season to your taste. 

Final steps: Have a bowl of corn starch set aside 
with salt and pepper to dredge the monkfish in, 1-2 
cups will work great. Also have canola oil or your 
choice of frying oil in a pot or cast-iron skillet ready 
at 350 degrees. Dust monkfish in corn starch, place 
into tempura batter and slowly lay it into the hot 
oil, 5—6 minutes until golden brown, and it is ready. 
Take out and toss in your hot sauce, and place over 
the dill créme fraiche or set aside to use as a dipping 
sauce. Garnish with celery leaves and chives. 

Find more of Chef Vogel’s dishes at Baron’s Cove, 
located at 31 West Water Street, Sag Harbor. Learn 
more at baronscove.com and docktodish.com. 


What’s the restaurant scene in Amagan- 


sett these days? The Stephen Talkhouse, well 
known for its tunes and good vibes, now serves good 
food. It recently partnered with Sute Kitchen and 
is whipping up some smoked delicious eats. Orders 


can be placed online until 11:30 p.m. at sute.kitchen. 


Vegans-can look forward to jackfruit sliders and 
tacos while omnivores can enjoy smoked shrimp ta- 
cos, homemade kielbasa and BBQ pork sliders. 
Need a place for brunch this weekend? Wolffer 
Estate Vineyard’s sister project, W6lffer Kitchen, 
is serving up brunch and dinner at its Bohemian 
eatery in Amagansett. Menu highlights include cho- 
rizo egg wrap, chicken hash and crispy truffle fries. 
wolfferkitchen.com 
Since its opening two years ago, Coche Com- 
edor has been hustling and bustling with happy 
clients eager to dine at the Mexican restaurant. As 
if its mixed drink menu wasn’t electrifying enough, 
the eatery recently introduced several new cocktails 
to. its menu. Check out the new roster on the website. 
cochecomedor.com 
Now that the weather is warming up, dining at 
Main Street Tavern’s beer garden should be 
your next night out spot. Chef Anand Sastry 
presents a menu of seasonal and savory 
dishes such as teriyaki salmon, yel- 
’ low chicken curry and zucchini fritters. 
mainstreettavern.com 
Rosie’s is supporting Amagansett’s 
vital farming community by locally sourc- 
ing its ingredients to offer its clients the 
freshest plates. “Blunch” is available from 8 a.m. 
to 3 p.m. along with raw juices, lattes and Nu-Milk 
drinks. Make a reservation to enjoy a meal in the 
sleek dining room or on the cozy outdoor patio 
nestled in an alleyway in the heart of Amagansett. 
rosiesamagansett.com e 
Breaking News: Southampton’s erstwhile 
top waterfront dining spot, The Lobster Inn, will 
reopen under new ownership, a new management 


MONKFISH BITES AT BARON’S COVE 


COURTESY BARON’S COVE 


BARON’S COVE EXECUTIVE CHEF NICK VOGEL- 


team and with a new concept. Manna at Lobster 
Inn will feature indoor and outdoor seating, a full 
bar and a lounge area, all with a water view. The 
brainchild of offshore aquaculture pioneer Donna 
Lanzetta and Sag Harbor restaurateur Ryunosuke 
Jesse Matsuoka (Sen and K Pasa), the restaurant 
will feature sustainable seafood courtesy of Ex- 
ecutive Chef Thomas Bogia. Appetizers will range 
in price from $9—$16. Sample appetizers: include 
double-infused shrimp scampi and charred Cobb 
salad. Entrees will range in price from $24—$32. 
Look for a lobster roll, sushi, skate, porgy and 
other fin fish and mollusks. The 198-seat restau- 
rant hopes to open by Memorial Day weekend. 
mannarestaurant.com 

Part of the concept includes Manna Fish Farms 
which is pioneering to be one of the first U.S. per- 
mitted open ocean finfish farms in federal waters. 
The property was initially acquired in 2018 in a col- 
laborative purchase with the Town of Southampton, 
wherein the town purchased the marina, the restau- 
rant group purchased the restaurant, and the fish 
farm purchased the land across from the restaurant 
for fish farming, selling back the development rights 


on that farmland to the town. mannafishfarms.com 


@PopUpBagels, an exclusive bagel club that has 
taken over the Fairfield County food scene, has an- 


nounced it will offer its bagels in the Hamptons for . 


the summer season. Currently joined with two local 
Hamptons kitchens, owner Adam Goldberg plans to 
have the epic bagels and schmear packages available 
by subscription and advance sale only. The bagels 
will be available in the Hamptons beginning Memo- 
rial Day Weekend and customers will pick designat- 
ed times to help assure the freshest experience and 
“no bagel lines.” To keep up with its whereabouts, 
visit their Instagram page @PopUpBagels or visit 
popupbagels.com. ° 

Quote of the Week: “The disparity between 
a restaurant’s price and food quality rises in di- 
rect proportion to the size of the pepper mill.” 
—Bryan Miller, former restaurant critic for The 
New York Times 

Got a restaurant news item or tip? Email us at 
dansfoodseen@gmail.com! 


DOUG YOUNG PHOTOGRAPHY 
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TO ANNIverRsaRY 


A premier North Fork culinary celebration uniting local bounty with 
the talents of top chefs in a one-of-a-kind gastronomic gathering. 
~ An assortment of hors d’oeuvres * 6 Course Tasting Dinner * Long Island Wine Pairings * Craft Cocktails & Beer 


Benefiting 501(c) (3) All For the East End (AFTEE), US Autism Homes and 
Little Flower Children and Family Services.of New York 


Chef Mike Jeanty, Claudio’s Restaurant ¢ Chef Ursula XVII, Disset Chocolate 
Chef Adam Kaufer, Grace & Grit * Chef Stephan Bogardus, The Halyard at Soundview Greenport 
Chef Cheo Avila, Kontiki ¢ Chef Marissa Drago, Main Road Biscuit 
Justin Schwartz, Mattitaco * Chef Noah Schwartz, Noah’/Chequit 
Chef Steven Amaral, North Fork Chocolate Company * Chef John Fraser, North Fork Table & Inn 
Chef Taylor Knapp, PAWPAW »¢ Chef Drew Hiatt, The Preston House & Hotel 
~ Chef Bruce Miller, Windamere at Strongs Water Club 


| BORGHESE He Call PALMER 


CESEY S80 & CLLEBY _———- VERE YA RS & S—___ 


Rapti. Baaioge Eicon bation 


TICKETS NOW ON SALE at WWW.DANSTASTE.COM 
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Dan’s Taste 2021 Chefs Countdoron: 
Justin 
Schwartz, 
Mattitaco — 


“[My greatest achievement?] 
I’m here doing this interview, 


six feet above ground.” 


hether you've ordered from the 

Mattitaco Food Truck or eaten 
at the restaurant in Mattituck, it’s im- 
possible to deny the incredible fresh- 
ness and authenticity of the tacos on 
offer. Owner Justin Schwartz is bring- 
ing the delectable tacos to Dan’s Chefs 
of the North Fork on Saturday, July 10. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Corn. 


Where do you draw your inspi- 
ration from? 

The bounty of locally available in- 
gredients. 


You can invite three people, 
living or dead, to your dinner 
party. Who are they, and what 
would that meal be? 

Both my parents and Dude, my first 
dog. Matzah brei. 


What’s your favorite dish to 
prepare, and do you enjoy eating 
it as much as preparing it? 

Paella and absolutely. 


What is the best piece of advice 
you’ve ever been given? 
Work smarter, not harder. 


Share your funniest, most un- 
forgettable or oddest kitchen in- 
cident. 

I chopped myself from the Chopped 
final round of interviews for the 
show. The people conducting the in- 
terview kept calling me “Chef Justin 
Schwartz.” I’m not a chef. I kept cor- 
recting them and finally said, “Please 
stop calling me ‘chef; it’s a total dis- 
credit to people who are chefs!” They 
stopped the interview and said I could 
leave. 


Who do you most admire in 
the food and wine world, and 
why? 

Chef Noah Schwartz for doing 
the damn thing, getting it done and 
changing the game once again. And 
Chef Alex Stupak for the same damn 
reason. 


What is going to be the “next 
big thing” on the East End food 
scene? 

Mattitaco, obviously. 


What are_ your hobbies, 
Passions and interests outside 
the world of food, wine and 
work? 

Caring for my seven rescue dogs, 


MATTITACO OWNER JUSTIN SCHWARTZ 


surfing, skateboarding, traveling and 
living my best life. 


What’s your comfort food, and 
why? 


Wednesday’s Table egg, cheese and _ 


chorizo breakfast sandwich—puts me 
in my happy place. 


If you were not in the food or 
wine business, what 
would you be doing? 

Sheesh, it’s like 32 
years in the indus- — 
try for me. I think 
the only other job 
I really have had is 
working on boats, so 
probably fishing or sea 
tow or something like 
that. 


What is the most memorable 
thing you’ve ever tasted? 

Alan Gabay’s tandoori chicken— 
had to be 25-plus years ago I ate it, 
and I still remember exactly what it 
tasted like. Also, Nosmo King’s skate 
wing burrito. 


What recent travels have you - 


taken that have inspired you? 


Ecuador never ceases to amaze o 


me—the food, the people, the culture. 


DansTaste.com 


What do you consider your 
greatest achievement? 
I’m here doing this interview, six 
feet above ground. . 


What’s a unique kitchen ritual 
you practice? 


I’m a lefty, so the line always has to. 


get flipped when I’m working. 


What has surprised you the 
most about working in 
the East End culinary 
scene? 

Its a f-ing awesome 


some people—so stoked to 
be a part of it. 


Its your last weekend 
on earth—what’s the menu? 
Local tuna cooked every which way. 


We just handed you a glass of 
bubbly. Now please make a toast 
to summer on the East End. 

Don’t let the.door hit you where the 
good lord split you. Thanks for a whal- 
ey good summer, see you next year. 


For tickets and more information 


on all Dan’s Taste 2021 events, visit 


DansTaste.com. And to learn more 
about Mattitaco, visit mattitaco.com. 


community of really awe-. 


COURTESY MATTITACO — 


May 21, 2021 Page 51 


danspapers.com DAN’S 


A celebration of the finest wine and dining 


Saturday, July 24 « 7:00 PM — 10:00 PM 
NOVA’S ARK PROJECT 
60 Millstone Road, Watermill 


ee HESE 
VENEVARD & WINERY 
sare nmeeeeiglet 4O Gaiviweany 


IRE VARS 


: sie lk plas This year the event will be hosted at Nova’s Ark Project, 
PIAS which is the Hampton's largest privately owned sculpture park 
& art center, featuring the works of founder Nova Mihai Popa. 
5 Course Al Fresco Dinner paired with Long Island 


and international Rosé wines. 


VINEYARDS 


WINES 


: Benefitting 501(c) (3) All For the East End (AFTEE) 
eet Fink rp Lose Petar! and US Autism Homes 


PALMER RG NY 


La VIN EY AR DS 


‘BROOKLYN OENOLOGY 


Rosanna Scotto 
Anchor of Fox5 Good Day New York 


Chef/Owner Zach Erdem, 75 Main 
Chef Raul Cruz, Bamboo 
Chef Dominic Rice, Calissa 
Chef Ursula XVII, Disset Chocolate 
Chef Steven Amaral, North Fork Chocolate Company 
Chef Sameer Mohan, Saaz Indian Cuisine 
Chef Elyse Richman, Shock Ice Cream 
Cher Spiro Karachopan, Spiro 
Chef Scott Kampf, Union Sushi & Steak 


MEDIA 
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UDIO'S RESTAURANT . 


SAME FAMILY OWNED 


| SRABBY JERRYS 


DIO'S MARINA. 


iNT & OVERNIGHT DOCKAGE 


CHEF MIKE JEANTY 


hile 10 years of Dan’s Taste 

events is an exciting mile- 
stone to hit, that’s got nothing on 
the Claudio’s family of restaurants, 
which celebrated turning 150 in 
2020. Calling them a Greenport in- 
stitution would be the understate- 
ment of the century (and a half)! 
Chef Mike Jeanty will show off 
some of Claudio’s signature cuisine 
at Dan’s Chefs of the North Fork on 
Saturday, July 10. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Strawberries. 


Where do you draw your — 
ration from? 

I always find myself inspired by 
reading and, of course, by other chefs 
like Jean-Georges. 


What’s your favorite dish to 
prepare, and do you enjoy eating 
it as much as preparing it? 

I love seafood and find that prepar- 
ing any type of fish is both fun and 
delicious! 


What is the best piece of advice 
you’ve ever been given? 

Pay it forward through teaching. 
When I first started many years ago, I 
didn’t know much about cooking, and 
through the guidance and teaching 
of Chef Franklin Becker, I learned an 
incredible amount. He gave me the op- 
portunity to grow, and through that I 


FEATURING LOBSTER IN THE ROUGH is 


learned that is the best thing you can 
do for others. 


Who do you most admire in 
the food and wine world, and 
why? 

I absolutely love creating new dishes 
and pairing them with wine. Building 
a tasting menu is pure fun. 


What is going to be the “next 
big thing” on the East End food 
scene? 

I dare not assume tia the incred- 
ible and dynamic East End market- 
place will call the next big thing. 


What are your hobbies, pas- 
sions and interests outside the 
world of food, wine and work? 

The kitchen is my life. The next best 
thing is spending time with loved ones. 


What’s your comfort food, and 
why? 

Chicken and waffles! I just love the 
flavor pairing—sweet and salty. 


If you were not in the food or 
wine business, what would you 
be doing? 

Construction. It’s a family business 
that I started in when I was 14, and if 
I wasn’t in the kitchen, I'd be on a job 
Site. 


What is the most memorable 
thing you’ve ever tasted? 

I’ve got to say snake. I had it in the 
South and will never forget it. 


COURTESY CLAUDIO’S 


anes Fa See 


Dan’ 5 Taste 2021 Chefs Countdown: 


Mike Jeanty, 
' Claudio’s. 


What recent travels have you 
taken that have inspired you? 

This past year I took a trip through 
the South (Louisiana, Texas, Georgia). 
It was a personal vacation that turned 
into a food lovers trip that got me 
excited about cooking during a time 
when our industry, especially New 
York, was going through it. 


What do you consider your 
greatest achievement? 

I don't think I will be able to an- 
swer that question fully for few more 
years, but I do I have one situation 
I am really proud of. I was still 
young in the kitchen and a 
newly named head chef 
and my sous chef ended 
up having personal is- 
sues that required him 
to no-show. It was sum- 
mer in a Manhattan 
waterside hotspot, and I — 
was left to steer the ship 
and call the shots. I felt like 
a lone wolf, but through persever- 
ance, grit, teamwork and a little bit of 
madness, I got through it with flying 
colors. 


What’s a unique kitchen ritual 
you practice? 

I love my early morning quiet time in 
the kitchen. , 


What has surprised you the 
most about working in the East 
End culinary scene? 

The incredible access to local farm- 
ers and fisherman who are passionate 


next I best thing os 


_ time with loved ones.” 
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about what they do and whose deep 
knowledge about their specialty is in- 
spiring and provides and requires ac- 
countability. 


What is your go-to karaoke 
song? 

“Sweet Child o’ Mine” by Guns N’ 
Roses. 


It’s your last weekend on 
earth—what’s the menu? 

Without a doubt, it has to be foie 
gras, caviar, chicken and waffles and a 
fresh fish dish. 


We just handed you a 
glass of bubbly. Now 
please make a toast 
to summer on the 
East End. 
Every year at this 
time, we find ourselves 
craving that sunshine 
and summer life, that 
relaxation and peace, that 
(Claudio’s) lobster roll and crisp 
rosé! Though that is still at the heart 
of what we all seek, this year I want to 
toast to us finding each other in that 
sunshine, to us coming together again 
as friends and family and colleagues, 
stronger and more patient than in 
years past. Cheers to a summer of 
beautiful views—cheers to looking at 
all of you! 


For tickets and more information 
on all Dan’s Taste 2021 events, visit 
DansTaste.com. And to learn more 
about Claudio’s, visit claudios.com. 
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Prime Meats * Groceries 
Produce * Take-Out 
Fried Chicken « BBQ Ribs 

Sandwiches « Salads 
Party Platters 
and 6ft. Heroes 
Beer, Ice, Soda 


Thank you for voting Cromer's Market Best of the Best Fried Chicken — 
and Butcher on the South Fork for 2020! 


Open 7 Days a Week 
Wholesale 725-9087 — 
- Retail 725-9004 74410 


OPEN 7 DAYS == 
BREAKFAST LUNCH BRUNCH DINNER 
BAR “UPSTAIRS” PRIVATE LOUNGE 
BRIDGEHAMPTON GOURMET MARKET 
Pierre’s Restaurant & Market 
2468 Main Street, Bridgehampton 

(631) 537-5110 . 


HOME MADE ICE CREAM GOURMET MARKET 
CATERING DELIVERY 
Pierre’s Sagg Main Market 
542 Sagg Main Street, Sagaponack 
(631) 296-8400 


www.pierresbridgehampton.com 
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Dan’s Taste 2021 Chefs Countdown: 


Raul 
Cruz. 
Bamboo 


an’s Taste 2021 welcomes Chef 

Raul Cruz of Bamboo South- 
ampton to its growing roster of mas- 
terful East End chefs. He’ll be show- 
casing his culinary skills at Rosé 
Soirée on Saturday, July 24. 


First word (or 
words) that comes 
to mind when you 
hear “Taste of 
Summer?” 

Fresh seafood and 
outdoor dining. 


Where do you draw 
your inspiration from? 

Travel experiences and old-time 
traditions. 


You can invite three people, 
living or dead, to your dinner 
party. Who are they, and what 
would that meal be? 

Jesus Christ, Santa Claus and 
Chris Farley from Tommy Boy. 


What’s your favorite dish to 
prepare, and do you enjoy eat- 
ing it as much as preparing it? 


Danslaste.com 


Fresh sashimi with fresh ponzu 
sauce and rock salt. 


What is the best piece of ad- 


‘vice you’ve ever been given? 


Don’t lie. 


Share your funniest, 

most unforgettable 

or oddest kitchen in- 
cident. 

My pants caught on 

fire, and I didn’t real- 

ize until I was practically 

naked. 


Who do you most admire in 
the food and wine world, and 
why? a 

Of course, I like David Chang Mo- 
mofuku and Anthony Bourdain. | 


What is going to be the “next 
big thing” on the East End food 
scene? 

More fresh bamboo dumplings. 


What are your hobbies, pas- 
sions and interests outside 
the world of food, wine and 


“We bless the kitchen with © 
the rabbi every year.” 


CHEF RAUL CRUZ 


work? ~ 
I like fast cars and slow women. 


What’s your comfort food, 
and why? : 

Slow-roasted beef stew with egg 
noodles. 


If you were not in the food or 
wine business, what would you 
be doing? 

Id probably be President of the 
United States, or at least of my home 
owners association. 


What is the most memorable 
thing you’ve ever tasted? 

Habanero pepper on a_ Rocky 
Mountain oyster. 


What recent travels have you 
taken that have inspired you? 
South America—I love Peruvian 


food. 


What do you consider your 
greatest achievement? 
My children and education. 


What’s a unique kitchen ritual 
you practice? 

We bless the kitchen with the rabbi 
every year. 


What has surprised you the 
most about working in the East 
End culinary scene? _ 

All the great restaurants offering 
different experiences. 


It’s your last weekend on 
earth—what’s the menu? 
Steak. 


For tickets and more information 
on all Dan’s Taste 2021 events, visit 
DansTaste.com. And to learn. more 
about Bamboo, visit bamboosouth- 
ampton.com. 


COURTESY BAMBOO 
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Alan Alda 


: seat at ine Retreat's Virtual Benefit: 
nst bu e€.0rg © ‘@allagainstabuse text AAA to 91999 


TO Main oe "Southaripten 


Monday to Friday | 1AM to LOE 
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RESTAURANT & TAKE OUT 


631°725°7800 | 


SPONSORED 
Lag 


Thanicy you nae donne us Best Gyro , 
| _on the South Fork! Z 


18 Park Place, East Hampton 
(631) 324-5400 


Breakfast - Lunch - Dinner 
Take Out Orders 


SELECT HOUSEHOLD STAFFING — 
FOR THE WORLD'S FINEST HOMES 


7 Days 
— 212.867.1910 — 


AGENGY | SSiree ) ALMARTINOAGENCY@GMAIL.COM | WWW.ALMARTINO.AGENCY 


PRIVATE CHEFS INTERNATIONAL | . * WORLDWIDE RECRUITMENT 
ENE S . _ESTATE Ls eres « ghecneee ASSISTANTS * BUTLERS * HOUSEKEEPERS = & MORE 


Google expe cHotce facebook. , 


Okeke ™ BEST DOMESTIC AGENCY —etintietinir 


2014 * 2015 + 2019 
THE MEDITERRANEAN LIFESTYLE WHERE LESS IS BEST! 


This type of cooking is not a trend. It is here to stay. Why not dine at home on cuisine that is 
not only delicious but Mediterranean Magic for your stomach, your heart and your health! 


Al Martino recruits the best chefs from all over the world who are experts in Mediterranean cuisine. 


SR ae ee le ee ne ee one Nc ae en ee 
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TATE'S] 
BAKE SHOP. 
oO PTON, NY 


WET WY. 7.02 (188 &) 
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ASTE: FOOD & DRINK 


CHEF TAYLOR KNAPP 


eloved within the East End cu- 
linary scene for his work with 
Peconic Escargot and PAWPAW, Tay- 
lor Knapp will be representing the 
latter at the 2021 Dan’s Chefs of the 
North Fork on Saturday, July 10. You 


won't want to miss what he’s cooking 


up for the special occasion. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Warm berries, picked from the field. 


Where do you draw your inspi- 
ration from? 

The woods, shores and other wild 
places on Long Island. 


What’s your favorite dish to 
prepare, and do you enjoy eating 
it as much as preparing it? 

Roasted Long Island duck—love to 

‘eat it myself! 


What is the best piece of advice 


ee 


you’ve ever been given? 
Don’t do it until you get it right, do it 
until you never get it wrong. 


Share your funniest, most un- 
forgettable or oddest kitchen in- 
cident. 

A cook once poured an entire pot 
of stock down the drain, but kept the 
veggies and bones because he thought 
that’s what we were cooking. 


Who do you most admire in 
the food and wine world, and 
why? 


Tom Colicchio seems to have good 


moral fiber, though I’ve never met 
him. 


What is going to be the “next 
big thing” on the East End food 
scene? 

Pot, apparently. 


What are your hobbies, pas- 
sions and interests outside the 


being with my son. 


BARBARA LASSEN 


Dan’s Taste 2021 Chefs Countdown: 


world of food, wine 
and work? ° 


Farming, reading, 


What’s your com-_., 
fort food, and why? 

Chicken and dumplings. ohne it get 
any more comforting? 


If you were not in the food or 
wine business, what would you 
be doing? 

Snail farming. 


What recent travels have you 
taken that have inspired you? 


Hudson, New York is brimming 


TASTE 


DansTaste.com 


yd 
with great restaurants. 


_ What is your go-to 
karaoke song? 

“Naive Melody” by The 
Talking Heads. 


It’s your last weekend on 
earth—what’s the menu? — 

Oysters, tartare, bone marrow, es- 
cargot—basically most of the menu at 


- Blue Ribbon Brasserie. 


For tickets and more information 
on all Dan’s Taste 2021 events, visit 
DansTaste.com. And to learn more 
about PAWPAW, visit pawpawpopup. 
com. 
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“Superior Sushi, 
One-of-a-Kind 
Steaks and Amazing 
Ambience...” 

Dan’s Papers 


“Pore over the 
approachable steak 
menu skillfully curated 
by chef Scott Kampf and 
chef de cuisine Mark 
Fasciana while you 
sink blissfully into the 
refined supper club 
ambiance....” 
Hamptons 

Modern Luxury 


“The lively restaurant 
in the heart of 
Southampton provides 
impeccable dishes 
and a sensational 
atmosphere...” 

Times Square 
Chronicles 


40 BOWDEN SQUARE, SOUTH 
HAMPTONS MOST COVID FRIENDLY ENVIRONMENT 
WWW.DINEATUNION.COM 631-377-3500 
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“an array of prime meats 
and cooked seafood 

in a sophisticated 
atmosphere...” 

Eater New York 


“Union Sushi and 
Steak is exactly 
what the Hamptons 
has needed quite 
some time...” 

East End Taste 


Union Sushi & Steak 
manages to fuse the 
energy of a supper club 
from the days of old 
with a modern ambience 
in a COVID-friendly 
atmosphere, as curtains 
adorn every table, 
providing a cabana-like 
dining experience while 
keeping everyone safe...” 
| _ »»Food & Wine 


AMPTON, NY 11968 
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The Villa at Westhamp 


Provides Assisted Living in Luxury @ Beauty 


THE VILLA AT WESTHAMPTON 


BY TY WENZEL 


Wi we consider that living in 
the Hamptons is often equated 
with a life of luxury, the question of 
retiring here doesn’t often come up. 
There is a way now to retire with dignity 
while still getting the help that elderly 
residents sometimes require. Opened 
in 2017, the Villa at Westhampton is 
an exclusive assisted living commu- 
nity nestled along 10 acres of sprawling 
lawns, spectacular gardens, walking 
paths and picturesque views. It’s de- 
signed for active seniors who value their 
independence, with the knowledge that 
caring attention and fellowship are 
readily available. We met with Jeffrey 
Thompson, executive director of Villa at 
Westhampton, to learn more about the 
elegant retirement community. 


How did you come to lead the 
Villa at Westhampton as the ex- 
ecutive director? 

I have been working in the senior 
care industry for more than 30 years. 
I had heard there was a brand-new as- 
sisted living property being built in the 
Hamptons and started to research it. I 
knew that it was the first and only one 
being built on the East End and knew 
that I had to be a part of it. I live about 


20 minutes from the building. 


The Villa is such a beautiful 


place. 

The Villa at Westhampton officially 
opened on August 14, 2017. It was a 
project 10 years in the making, as the 
property that we sit on was acquired in 


pieces. There was a house on a section © 


of this property and family members of 
the owner that sold that piece of prop- 
erty now reside here. 


What kind of amenities are 
available for its residents 

We have two separate patio areas 
where residents can enjoy the fresh air 
and sun. Many of our residents walk 
around the building and there have 


been multiple sightings of wild turkey 


and deer. In the spring and summer, 
we will have barbecues on the patio. 


Are there age requirements or 
restrictions? : 
Believe it or not, 18 or older is the 
legal age limit but our median age is 
85 and the services are geared more 
towards an older population. As far as 
restrictions, we do require a medical 
evaluation before admission to ensure 
that each resident meets the admission 
guidelines and we have the resources to 


The Villa at 
Westhampton is 
an exclusive 
assisted living — 
community 
nestled along 
10 acres of 
sprawling 
lawns, 
spectacular — 
gardens, | 


walking paths 


_ and picturesque 


Ol) 


provide the level of care that is needed. 


What does “enhanced assisted 


‘ living” mean exactly? 


Enhanced Assisted Living is an op- 
tional license a property can get that 
provides a higher level of services or 
“enhanced” services for the residents. 
Enhanced assisted living was designed 
to allow residents to age in place in 
their assisted living home for a longer 
period of time. Enhanced services 
could include routine nursing services 
like assistance with insulin injections, 
oxygen, basic wound care, colostomy 
care, Foley care and other routine 
nursing services. 


What does nurse care entail? 

Medication management is the most 
common and most used service we 
provide. The nursing staff manage the 
medications for each resident. This in- 
cludes ordering medications, working 
with the physicians and pharmacies 
when orders are changed and remind- 
ing residents to take their medications. 


What is the significance of your 
residents being able to continue 


__ living an independent life? 


The focus of assisted living is to pro- 
vide an atmosphere where residents 


INDEPENDENT/COURTESY THE VILLA AT WESTHAMPTON 


ee 
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maintain as much independence as 
possible and know that assistance is 
available if needed. As people age, their 
needs change, and assisted living is de- 


signed to meet those changing needs. - 


Our wide variety of scheduled events 
provides opportunities for our resi- 
dents to continue the pursuit of lifelong 
passions and stimulate exploration in 
new interests and hobbies. 


What living situations are 
available for residents? 

We offer both private accommoda- 
tions as well as options for couples. We 
offer shared options on a limited basis. 

We have several models of large 
studio apartments and a limited num- 
ber of spacious one-bedrooms with 
a separate living room. We also pro- 
vide a higher level of service for those 
who require additional care due to 
the onset of dementia related condi- 
tions like Alzheimer’s disease. We are 
licensed as a Special Needs Assisted 
Living Residence, providing a warm 
and caring atmosphere, allowing our 
residents to achieve optimum quality 
of life in a safe, secure, home-like en- 
vironment. : 


I noticed that the homes were 
named after wines: Dolcetto, 
Bordeaux, Chianti and Asti. 

Long Island has some of the best win- 
eries and vineyards around, and being 
out on the East End, we thought it ap- 
propriate to name the rooms after wine. 


There is a lot of buzz about dining 
at Villa. Can you talk about that? 
We have a beautiful dining room 
and a chef who prepares fresh meals 
daily. It is restaurant-style dining 
where the residents order from a menu 
that changes each day. The residents 
help us write the menu through our 
resident food council meetings where 
ideas for menu selections are dis- 
cussed. We also have a private dining 


THE VILLA AT WESTHAMPTON EXECUTIVE DIRECTOR JEFFREY THOMPSON 


room that residents can reserve for 
family gatherings around the holidays 
or to celebrate special occasions. 


What kind of leisure activities 
do the residents enjoy? 

There is a full calendar of events 
planned each month. And like the din- 
ing, we have a resident council meet- 
ing where residents give their input on 
the activities that are being planned. 
We incorporate a variety of gross mo- 
tor and fine motor activities as well as 
activities to stimulate the brain. We 
have wonderful entertainment, as well 
as current events, sittercise, religious 
services and lots of movies. 

We recently had an Oscars party 


where residents got dressed up, walked 
the red carpet, and each got an award 
and a statuette. Photos and videos of 
our activities are posted on our Face- 
book page. We also have a bus to take 
residents out into the community to go 
shopping, to the library and to commu- 
nity events. The residents also enjoy 
going out to eat for a change of pace. 


Anything you'd like to add? 

In addition to getting three restau- 
rant-style meals a day, residents get 
housekeeping and laundry services, 
and there is a hair and nail salon on 
the premises. Medical services are 
available in-house by appointment 
such as Primary Physician, Eye Care, 


4 


BEAUTIFULLY DESIGNED AND DECORATED LIVING AREAS ARE ABUNDANT IN COMMON AND PERSONAL SPACES. 


Audiology, Podiatry, Physical and Oc- 
cupational Therapy, Lab Services, X- 
ray and Imaging. Major medical insur- 
ances are accepted by the providers. 
People don’t realize they can tour The 
Villa any time (seven days a week) and 
that short-term stays are welcome. We 
even have a program for snowbirds 
who can stay at The Villa for up to six 
months during the spring and sum- 
mer months and into the fall. 


The Villa is located at 68 Old Country 
Road in Westhampton. To learn more, call 
631-240-8100, email info@hamptons- 
villa.com or visit hamptonsvilla.com. 

This story first appeared in The In- 
dependent. 


TY WENZEL 
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EAST END BUSINESS 


NoFo Shop Spotlights 


Extraordinary Entrepreneurs 


SEAN AND THERESA DEMARCO, OWNERS OF ONE FOR ALL IN SOUTHOLD. 


BY BRIDGET LEROY 


f you breezed into One For All, 
modestly tucked away in the Feath- 
er Hill Plaza in Southold, you might 
think it was like a lot of other shops of- 
fering jewelry, candles, art, dry goods, 
coffee, and the like. 
You would be wrong. 
Every single vendor at One For All, 
a store started by the mother and son 
team of Theresa and Sean DeMarco, 
is neurodiverse—a term that acknowl- 
edges that the artisans are differently 


abled, formerly known as develop- 
mentally disabled or special needs. 

The high-quality soaps are created 
by Spencer Kelly, who has Asperger’s. 
The scented candles are from New 
York City’s Extraordinary Ventures 
which provides “meaningful employ- 
ment for individuals with autism and 
other developmental disabilities.” And 
Gracie’s Doggie Delights come from 
the loving hands of a young woman 
with Down Syndrome. 

The eye-catching animal art that 
adorns the walls—a hummingbird, 


a goat, a sheep, all signed simply 
“Blake’—are from the brushes of 
26-year-old Blake Henkel, who has 
autism, the same diagnosis as Sean 
DeMarco. 

In fact, it was Sean’s idea to start the 
store, said Theresa DeMarco. “Sean 
came up with the idea once the pan- 
demic shut down the venues where 
he was going to sell his professionally 
framed posters,” she said. He sensed 
that there were other neurodiverse 
entrepreneurs who might be experi- 
encing the same challenges. So the 


DeMarcos jumped into the retail game 
in January. 

“Sean came up the name One For 
All because he knew he and other 
individuals like him have to stick 
together,” Theresa DeMarco contin- 
ued. “We came up with the motto ‘A 
shared space with a shared purpose.’ 
I suggested we use a dandelion for our 
brand because of our lovely history— 
Sean would always gift me a dandelion 
whenever he would spot one in the 
grass. The dandelion is also symbolic 
because, while some people view it as 
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SOME OF THE ITEMS AVAILABLE AT ONE FOR ALL, WHICH EMPOWERS DIFFERENTLY-ABLED VENDORS. THE PAINTINGS ARE BY BLAKE HENKEL, WHOIS AUTISTIC. 


a weed, it is actually a very important 
plant offering many important ben- 
efits. Likewise, the potential and value 
of our community is often overlooked, 
so it felt like the perfect symbol to rep- 
resent our shop,” she said. 

And so, the search was on for dif- 
ferently-abled vendors. “I began the 
search with Mark Cronin of John’s 
Crazy Socks, as he is a leader in our 
community and knew of many young 
people with Down Syndrome who 


have their own businesses,” Theresa 
DeMarco said. “I also pulled names 
from the database of autism-owned 
businesses maintained by Autism 
Speaks and began to reach out to them 
to share our idea. The majority of busi- 
nesses I spoke with were excited to 
join us.” The store also carries items 
from the local South Fork Bakery, 
known for employing those who are 
neurodivergent. 

According to Theresa DéMarco, 


- Some of the items 


available at 
One for All, which 
empowers differently-abled 


vendors. The paintings are 
by Blake Henkel, 


. who ts autistic. 


there are only two other stores like 
this in the United States. “Both Sean 
and I would like to see greater inclu- 
sion of small businesses like ours and 
the merchants we represent. We hope 
to encourage more young people who 
are not sure of the direction they will 
take after leaving school to pursue 
entrepreneurship as a possible path,” 
she said. 

But for now, the community reac- 
tion to One For All has been “touch- 
ing,” she said. “The artisans have 
been overjoyed at the fact that their 
items are at a shop like ours. They 
feel proud and support us through 
social media.” And the shoppers? 
“Many customers stumble into the 
shop without knowing our back sto- 
ry. Once they walk around and read 
the stories that accompany the items 


they are incredulous. They leave 
. feeling so good about their purchase 
knowing they are supporting some 
amazing people,” she said with a 
smile. 

But even without knowing the 
backstory, the products speak for 
themselves, DeMarco added. “The 
items for sale are highly giftable and 
should be, and could be, in many 
shops alongside neurotypical busi- 
nesses. We are blessed to be in a 
position where we can elevate these 
amazing entrepreneurs and social 
enterprises and begin to change the 
mindset of the greater public in real- 
izing the potential in everyone,” she 
said. 

For more information, visit one- 
forallgifts.com or follow on Insta- 
gram at @oneforalligifts. 
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ROOFING 

Line Home Enterprises 
phone: 631-287-5042 
website: 63ILINE.com 


JUNK REMOVAL 

College Hunks Hauling Junk & Moving 
phone: 631-706-3131 

website: CollegeHUNKS.com 


MOVING 

College Hunks 

Hauling Junk & Moving 

: phone: 631-706-313I 

_ _ — hee eee com 
LANDSCAPING “ne 
All Island Landscaping 
phone: 631-324-2028 
631-723-3212 . 
Jim@allislandcontracting.com 


££ aes ae 516-551-4063 
AUTOMATED ENTRY GATES 


Repair & Service 

East End Fence & Gate 

phone: 63I-EAST END 
631-327-8363 

website: so ote abide baa Stet com 


WATER MAIN SYSTEMS 
4 F ~_CMontauk Plumbing & Heating 
Se 631-668-8499 

: www.MontaukPlumbing.net 


: | ENVIRONMENTAL SERVICES/ 
| TANK/SOIL TESTING . 


PLUMBING/HEATING oo 
Hardy Plumbing, Heating & AC © 
phone: 631-283-9333 
631-298-818] 
».website:hardyplumbing.com 


WATER FILTRATION 
Montauk Plumbing & Heating 
631-668-8499 
www.MontaukPlumbing.net 


_ ClearRiver Environmental 

- Phone: 631-467-5447 

_ 631-298-7749 
»clearriverenvironmental.com 


' SOLAR POOL HEATING 

_ Sunshine Solar Technolgies 

_ phone:631-318-7498 .. 
. website: sunshinesolartech.com | 


! HOME SECURITY 
| ADT Security Specialists 


Kfalcone@adt.com 


= :. ~~ 
(ea FIRE SPRINKLER SYSTEMS ; 
Montauk Plumbing & Heating 
631-668-8499 
. _ www.MontaukPlumbing.net 


SEPTIC SYSTEMS INSTALLATIONS \ 


PROPERTY MANAGMENT 


One Ocean Property Managment 
phone: 631-891-8285 
website: oneoceanpropertymgmt.com 


REMODELING 
M: Stevens Roofing & 
Remodeling Specialists 
phone: 631-345-2539 
_, text: 631-662-1862 

, website: mstevensroofing.com 


SMART HOME TECHNOLOGY ‘ 
Extreme AVS-Control4 Specialists E 
phone: 631-456-5007 . 
website: ExtremeAVS.com > 


ACV Environmental Services 
phone: 631-616-9980 
website: acvenviro.com 


LEAK DEFENSE SYSTEMS 
Montauk Plumbing & Heating 
631-668-8499 

. www.MontaukPlumbing.net 


4 "evans peer 


OIL TANKS/REMOVAL/ 
ABANDONMENT/INSTALL 


ACV Environmental Services 
phone: 631-616-9980 | 
aia i acvenviro.com | 
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- MAKE YOUR HOUSE & HOME 


To ha your business on this page, please call 631. 629. 804! 
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M Stevens Roofing Specialist @ Remodeling Co. — 


Raising The Roof 


op quality work at a fair price 

for work performed by a crew 
you can trust are the hallmarks of 
M Stevens Roofing Specialist & Re- 
modeling Co., a family-owned and 
operated business with offices in 
Southampton and Medford. 

The fully licensed and insured 
company strives to provide the best 
roofing service and quality available 
on the East End and across Long 
Island. We spoke to the company’s 
founder, Mike Scrivano, about how 
he and his company are raising the 
bar in the roofing business. 


What sets your company 
apart from the competition? 

I’ve got over 35 years experi- 
ence. I’ve been around a long 
time and under the same license. 


It helps to have high quality of 
workmanship. That’s what sepa- 
rates me from some of the other 
the guys who are in and out, 
changing names, doing shoddy 
work. We're trying to do the right 
job, stay around for a long time. 
I’ve proven that I’ve done that. 


What new trends are you 
seeing in the industry? 

Higher material prices is the 
biggest problem right now. The 
other thing is there’s a lot of peo- 
ple going into construction that 
aren’t really experienced. They 
lost their job in other fields, so 
you have a lot more contractors 
out there Google-ing stuff or that 
just don’t have the credentials but 
they’re doing this type of work. 


One thing that’s good about the 
East End is the towns hold people 
to their licenses. That’s very im- 
portant to me. 


What should East End 
home and business owners 
know to ensure proper main- 
tenance of their roofs? 

People want to be checking for 
nails popping up, missing shin- 
gles, curling of the shingles. Any 
water coming in behind the gut- 
ter when it rains. Algae growth 
on shingles. Trim hanging. Tree 
branches over the roof. 


Do you have any sayings in 
your line of work? 

Always insist on a professional 
roofing contractor. Everybody 


I stand by all my warranties. 


thinks they can do everything. I just 
try to tell people to do their home- 
work. When they hire anyone, get 
three estimates. That’s a good prac- 
tice. ’ 


What else would you like 
people to know about your 
company? 

Westand behind our work. That’s 
the most important thing. We’re 
going to be there after the sale. 
Trust is a major thing, and quality. 


M. Stevens Roofing is located at 
29 Lincoln Road, Medford and 53 
Hill Street, Southampton. It can be 
reached at 631-345-2539, 

mstevensroofing @optonline.net 
and mstevensroofing.com. 
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Now offering 


VIRTUAL 
APPOINTMENTS 


Retractable awnings, screens and 


pergola systems 


_ | SENDA PHOTO 


Please send a photo of your 
desired location 


? WE MEASURE 


We schedule a time to measure 
the exterior 


| 4 RECEIVE A QUOTE 
We email you a detailed quote 
with photos and schedule a time to 
discuss details and questions 


4A WE INSTALL 


We install within 2-3 weeks and 
do not need access to your 
home 


5 ENJOY 


Enjoy your new outdoor sanctuary 


CALL CAROL & BILL DUFFY 


(631) 287-6080 
duffy@eastendawning.com 


E22 rast EndAwning 4 eed 
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The Water is Always Just Right, 
Thanks to Quogue Sinclair Propane: 


oe 


eas 


‘Quogue Sinclair delivers propane for all of your summer needs, including 
pool heaters, barbecues, fire pits and more. Our propane service department 
is always at the ready to provide pool heater maintenance in a timely fashion, 
very often on a same-day basis, and we supply tank monitors whenever 
possible to avoid annoying run-outs. That’s why more pool companies on 

- the East End recommend Quogue Sinclair to all of their customers. 


QUOGUE SINCLAIR 
“FUEL, INC. 


HOME HEATING FUEL & SERVICE QUALITY 631-728-1066 
ESTABLISHED 1954 SERVICE Quogue-Sinclair.com 


| os sis eae Aan Met aU tnt i ci 
OIL, DIESEL & PROPANE ¢ DELIVERY & SERVICE | 


ee ee ee ee 
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Have you heard quiet clicking sounds from within your walls? Or chewing? Have you seen dead winged insects or frass 


(bug poop!) around the edges of your house? It might be a termite infestation. As the weather warms, termites begin 


to swarm. It’s shocking how quickly these destructive insects can eat through wood. By the time you notice them, 


the damage they’ve wreaked can result in serious, costly repairs. What can you do? Don’t let their munching drive you 
mad, call us. We'll get your house off the menu of these ravenous invaders. Or, if you're beleaguered by ants, stink 
bugs, creepy crawlers, moths, spiders, whatever the critter—whether they're inside or out—we'll eliminate them 
all so qe can enjoy your house. 


Southampton: 631-287-9020 | East Hampton: 631-324- 9020 Gees 


‘No ee animals have been harmed in the mete of this ad. os mee 


CaVoutube Southold: 631- 298-0500 twinforkspestcontrol. com @ - oor 7 
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vo may qualify for a 
with 

There are State, County, and CPF Town 
grants available. We can help! Call us for a free site visit 
and estimate. We install all Suffolk County approved 
advanced nitrogen reducing septic systems and we 
are also approved by East Hampton, Southampton and 
Shelter island CPF Grant Programs. 


WE DO IT ALL: 


e Service 

e Maintenance 

e Installations 

e 24/7 Emergency Service 


) OFF $100 OFF | 


oy Line Clearing’ | Full System Services’ 


“When es Cail ane Mention This Ad. 


oe 
f 
I 
I 
1 
I 
I 
i 
I 
a 


: Call Now to Set Up Your FREE Consultation | 
1@alie al\'.-¢ 631-467-5447 
—=ENVIR ONMENTAL— | 631-298-7749 


Serving the North & South Forks & Shelter Island 


info @clearriverenvironmental.com Cail Any Time 24/7 | ClearRiverenvironmental.com £ 
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Four Tips for Hiring a Contractor 


i : 


HOMEOWNERS ARE RENOVATING AT A RECORD PACE. (REBUILD WORKSHOP) 


D uring the pandemic, many 
space-starved homeowners 
have decided to renovate to increase 
their home’s square footage—and 
maintain their sanity. And with so 
many contractors in the market, it 
helps to have a resource like Dan’s 
Papers Home Pros, which is loaded 
with local contractors. Here are four 
steps you should take before you hire 
a contractor. 


1. Get Recommendations 

A good place to start is to ask friends 
or relatives if they ve had a good expe- 
rience with a contractor. Also, if you 
live near a local lumber yard, ask for a 
recommendation—lumber yards deal 
with contractors regularly. Or ask a 
building super. Of course, you can al- 
ways check out Home Pros. 


2. Work the Phone 
Once you’ve assembled a list, call 


1a 


5, WURDE, 


each of your prospects and ask these 
questions: 

Is the scope of your project within 
their expertise? 

Can they provide financial refer- 
ences from suppliers and banks? 

Can they give you a list of referenc- 
es, such as previous clients? 

Will they have other projects going 
at the same time, and how many? 

How experienced are their subcon- 
tractors, and how long have they been 
working with them? 


3. Meet in Person 

Pick three contractors who an- 
swered your questions professionally 
and with whom you felt comfortable. 
Meet with them for estimates and fur- 
ther discussion. 


4. Call Former Clients 
Ask them how their project went— 
did the contractor clean up every 


“Check out Dan’s Papers 


Home Pros. Each listing includes 


_ project galleries, bio information, 


testimonials, and contact 


information so you can reach out 


to them directly.” 


day? Were the workers courteous? 
Ask to see pictures of the finished 
product. 


Looking for other contractors in- 
cluding paving specialists and tile and 
stone professionals? Check out Dan’s 
Papers Home Pros. Each listing in- 
cludes project galleries, bio informa- 
tion, testimonials, and contact infor- 


mation so you can reach out to them 
directly. 


Are you a home services profes- 
sional looking for exposure to an en- 
gaged audience of millions of monthly 
visitors? Sign up for LI Home Pros at 
DansPapers.com/Home-Pros/Join. 
Schneps takes no fee from any job you 
book through the service. 
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A$ AN EXPERT IN BLOODSUCKING. 1 VANT TO 
TELL YOU THAT SCIENTISTS SRY IT'S GOING 
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‘ r. We live in 
sensitive area. 
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a e, but youd 
You can count on it! B stuff oe! eat 


rampant this year. Keep y ate hurt from it. 
| n in 25 years 
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East Hampton Southampton Southold , ee 


631-324-9700 631-287-9700 631-765-9700 _ tickcontrol.com outhampton), 


0 pton) and 
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THIRD GENERATION IN BUSINESS FOR 25 YEARS 
° HAND CLEANING, RESTORATION AND APPRAISAL 

Lyme Disease Awareness ANTIQUE AND MODERN HAND KNOTTED RUGS 
of Ticks on the East End pe) IVF METAL 
are infected with Lyme Disease. ‘tsa cea shoals Ge aceorseen Unies 


of all people who are diagnosed, 
are bitten in their own back yard. 


SOUTRAMPTON 


SOUTHAMPTON 


: BOUJARAN RUGS. 


FOR ANTIQUE RUG GALLERIA 


Call Now 1-888-410-TICK | 96 MAIN STREET, SOUTHAMPTON, NY 11968 
. TEL: (631) 287-4877 
www.southhamptontick.com EMAIL: nee. aM WWW. BOUJARANRUGS.COM 


¥ Open7 Days/Week VY Fully Insured 


¥ FREE Estimates on ¥ All Major Credit 
New Garage Doors Cards Accepted 


(833) 250-6815 


A Name You Can Trust. 


LiftMaster 


Lucenses: * 


Smart Opener with Camera 
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‘raftsman Fence ap 


U omatic EState Golan. 


uSe cell phone ce, no more es wires fc your Apuee 
all Box * e WIFI « WIFI Video Call Box 


“Asphalt Paving & Masonry 


Seuistorn made at our facility 
_ Est. 1974 + Licensed & Insure * Certified BFT Installers 


18 months Interest Free Financing 


ce : be a 179 Frowein Road, East Moriches, NY 11940 
631-878- oe. | Craftsmanfenceanddeck.net 
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PISTOL PERMITS 


FAST MONEY 
BACK IF DENIED 


- CARRY WE CAN COME To You 
- PERSONAL — ¢ FREE RANGES 
- ARMED GUARDS THE ORIGINAL - SINCE 1965 


PROTECT YOURSELF 
W Pistol Permit Service COVID SAFE 
DELMAN’S ‘eto 

WWW.PISTOLPERMITS.COM 


1-800-520-1440 


Financial Planning 


Investment Management 
Divorce Financial Analysis 


MONTAUK | NYC | SAN sorbet | PORTLAND 


‘ATINGWEALTH.COM 
646-693-7451 
Pll 


Investment advisory services are offered through The Stanich Group, LLC fee 
dba Cultivating Wealth an SEC registered investment advisor. 


Best of the Best 


(H) ARDY Patinum Award 
—“ PLUMBING ¢ HEATING « A/C FIVE Years in a Row! 


| ‘www.HardyPlumbing.com : www.HardyHVAC.com 


HARDY NOW OFFERS DUCT CLEANING! 


Why Should You Get Your Air Ducts Cleaned with Hardy? 


os High neciony Tankless Hot : cgi wer 
water heaters — / . 4 _~SCté#rtt and dust accumulation is found even in the cleanest homes. In addition to — . 
aa ; a ON mn PLUMBING SERVICE 2 living, other factors can lead to an increased need for air duct cleaning: : 
» Gas line to Fire its/BB _ fo 
P a jupwso e Pets * Water contamination or damage. 
se Pool Heater Ss j ; : » *Maynotbe —_— a any other ofa, ee or : @ Occupants with allergies or to the home / HVAC system 
, promotions. Coupon must be presente ime o} services : 
-» Outdoor Showers OFFER EXPIRES SEPTEMBER 30, 202 asthma ° Home renovation or remodeling 
: e Cigarette or cigar smoke projects 


= Oil to Propane/Natural 
Gas conversions Some people are more sensitive to these contaminants than others. Allergy and asthma 


sufferers, as well as young children and the elderly, tend to be more susceptible to the 


- Plumbing & Heating nepere types of poor indoor air quality that air duct cleaning can help address. 


« High Efficiency Boiler 
installations 
a ey FROM 
ate Sie ua Internet Thermostats ae 
The Hardy Difference. _ : , nl youre famanywtre Ps 


North Fork South Fork North Fork South Fork 


631-298-8181 631-283-9333 631-298-1369 631-287-1674 
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OUR NEW RIVERHEAD 


OFFICE IS OPEN AT 
806 EAST MAIN STREET 


Schedule your consultation with 
one of our world-class physicians. 


We're available for expert treatment 
of all brain and spine conditions. 


[a] 40) Scan with your mobile 
device to schedule 
an appointment 


nspc.com | (631) 983-8400 | | ek Goes eiece ae me ee = 
In-Network with The Empire Plan (NYSHIP) Advanced Treatment Starts Here 
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ganicPest Solutions * 


BEWARE OF _ 
TICKS & MOSQUITOES! 


PREVENTION IS KEY! | | Celebrating 35 years in custom window 


Organic Pest Management Solutions provides effective blinds, shades, shutters and ing 
and safe methods in eliminating unwanted pests. : 


KEEP YOUR FAMILY PROTECTED FROM: fy parr iets} 1am Qe in automation and now 
¢ Lyme Disease . 


e Babesiosis 
¢ Rocky Mountain Spotted Fever 


THE MOST COMMON 
MOSQUITO DISEASES: 
West Nile Virus 

e Encephalitis 

e Yellow Fever 

e Zika Virus 


375 County Rd 39, Southampton 
631-287-1515 * www.unlimited.com 


Free Estimates ¢ Fully Licensed & insured 
Serving The Long Island Community For 17 Years 
Environmentally Safe « Children Safe « Pet Friendly e Organic 


CALL NOW! 631-365-0571 | www.opms.com — 


WE'RE THE SOLUTION TO 
YOUR PROJECT COMPLETION GOALS. 


_. We Specialize in East End Project, Site and Construction Management. 


Have A Project You Would Like To Execute? —_— 
If you don’t know where to start or who to start with - Let Us Guide You. — 


We have relationships with over 200 craftsman/technicians as well as management relations . 
with over 60 diverse subcontractors and suppliers. Specializing in the management of objectives, 


concept development, through execution and the “post analyse of all work sli costs. 


¢ “OSHA” certified with “Fast Track” expertise. 

¢ Working from Hampton Bays to Montauk and the North Fork. 
e We provide a full spectrum of procurement, — | 4 
execution and project management services. _ _ 2 , 
M 


Please call 917-622-2054 for a consultation Y MULTI SERVICES LLC 
or visit our website at www.dnams.com | ALL GREAT THINGS BEGIN WITH DNA™ 
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TALKBADIO. ~ [FALKRADO) 
107.1... ? i ABC ~ 


Hampton Bays & Suffolk County 


STREAMING WORLDWIDE AT WABCradio. com 


77 WABC Salutes Suffolk County Top Nurse 
Tammy Ashley and Stony Brook Southampton Hospital 
for Administering 50,000+ Vaccines 


DOWNLOAD THE 77 WABC Radio / APP 7 
Stream 77 WABC and MusicRadio 7 WABC — : 


SES Sweets 107. 1 ALL- STAR LINEUP 


¥4- la mS 
BRIANKILMEADE #] GREGKELLY § LIDIACURANA) @ MARKLEVIN § BILLO'REILLY 
Weekdays 10am-I2pm [Weekdays 1:15pm-3pm #f Weekdays 4pm-5pm_ &B Weeknights 6pm-9pm | Weeknights Spm-l0pm BBsun 


BERNIE & SID 
Weekdays 6:30am-10am 


oe STAY CONNECTED — 
~. 2 @77wabc @77wabcradio vy @77wabcradio > @77wabeny 
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The Hamptons Ax 
Memorial Day Weekend 
Scavenger (of sorts)! 


Plan Your Trip 


Select your destinations from the 
é Exptore tab. Then, select Plan Your 
Select Three Destinations Trip and schedule when you want to. 


go on the Destination's page. 
Frorn the Explore tab in the app check out the 


towns, and find the destinations you selected in Do jt foral'3 destinations, and 


registration. ‘ 5 
they'll appear in UpComing on your 
Download The ee, 
App or Go Online Visitng more gives you bragging rights and a oe i 
D Joad Exploring Paths from higher spot on the saan ea : 
Apple's App Store 
& 

or 
Visit 
www.exploringpaths.com 
on your computer or phone! 

Book Times & Get 

Tickets if Needed 

Check the Partners Sites (link % 

is on their page) to schedule 3 


ae your visits or book tickets. 


COVID is still lurking, so help 


our Partners heip keep you & ; 
i themselves safe and healthy! j 
Create An Account 
Create an account & profile by either 
adding your own image and tagline Sign Up! Tell Your Friendst 
or choose to explore with one of our 
characters and use theirs! Sign up ASAP through the OR code to Why keep such a great time to 
the right to make sure you get into your yourself?!7 
You can view your account both on top picks over Memorial Day Weekend! a 
the web and on the app. Tell your friends se 
Plus, we'll need your details to notify sharing is caring:) 


you if you win! 


www.exploringpaths.com 


Visit, Win, & Give 
Back! 


Since life is about the journey and 
‘showing up... 


Receive a fun surprise for your 
bike or bag when you visit at 
least one of our partners.:) 


Visit 3 or more we'll enter you to 
win a grand prize... 


And if you upgrade your EP 
account, 50% of all proceeds will 
‘support the organization you 
selected during sign-up. 


Triple win! 


joe 


Get Going! 


Come Memorial Day Weekend 
get out on your bikes, lace up 
those shoes, jump on the train, 
or strap yourself safely into 
your Car and open your first 
destination in the app; hit Go 
Now and start Exploring! 


When you finish the destination 
select Finish, and upload any 
pies you'd like to save in your 
virtual scrapbook. 


Rinse and repeat for each 
Destination, and Have Fun! 


iast Hampton 631-329-4065, 


Home Automation 
Wifi & Internet 
Ketra and Lutron Lighting Control 
Structured Wiri 
Home Theater 
Phone Systems 


Phone: (631) 703-3275 
Email: craigc@compushine.com 
stafft@compushine.com 


Contact us today 
for a free in home 
consultation. 
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SERVANG BOlLR HESI OBR NAL & CUM Vee. a. 


EAST END’S 


Trust the number one company for waste removal on Long Island 
to handle your needs affordably, reliably and professionally. 


Pe : 
ce Pa 
3 be 


residential waste collection’ 
when you pay in advance: 
96-gallon wheeled cart: 


*Offer for new customers only, minimum 12 reonths of service. 


<orceers) ff SAVE TIME. ORDER ONLINE. 


s > BROS. > 


Visit us at WintersBros.com WINTERS 


or give us a call at 681-288-1294 BR@S. 


waste removed. long island approved. 
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CLASSIFIEDS/REAL ESTATE FOR RENT AND SALE 


PILATES, YOGA& =x om: Ti Wichael’s’ ™, 
HEALTH COUNSELING # HOME IMPROVEMENT 
A Fair Price 
By Claudia Matles For Excellent Work 
Adults e Children Tes Pig ee 
RVC The emptor: ur annual cea *vHandrnan Projects 
Virtual Classes Available co estes 2 PONE TEE: sa tispection = Free Estimates nv aE RE ie e be i Windows 
. = x Licensed and eee en ie Nassau Lic# HO708570000 ° NYC Lic. # 200392! « Lan d learing e Misc. 
631-721-7515 + claudiamatles.com Bi www. certifiedchimneyny.com + Bath & Kitchen Renovation} 
|. We will beat an titors written Estimat at Seige naire genie me 
are y compe i OFS Wri en stimate. “ah i References Available 
— 26 3 ya ro \ Licensed & Insured 
ae | oe m  (2\4 (1 MIKE 631-324-2028 
wise =e. Vi CELL 631-831-5761 __*| 


Visit Us: www. SetinStoneChimney.com 


Sree : Contact: 631-886-1512 
é Email: Dan@SetinSteneChimney.com 


Ekolb 


Tl, SOUTHAMPTON 

DECKS RAIS 
Custom Designed * Built & Viaintained 

Cedar ¢ Mahogany « IPE with Hidden Clips 


Serving the East End for over 35 years = 
(631) 298-5527 


North Fork | South Fork | Shelter Island 
www.kolbmechanical.com 
14 


se 
i= 


73 


: Re 2 “R 2 Specializing in cable railing 
FILIPKOWSKI | DUNE RECLAMATION - iii elt ba Timbertech" Certified 
eee 24 HOUR LICENSED Highest Quality * Best Service 
AIR, INC Whee, SERVICE INSURED 


631-287-9277 


. 


© rmwe | saa 


Grads, Vit Lk iP 


lts Hard To Stop A Trane? © Sea Shore Planting Specialist 
Air Conditioning/Heating ‘ ersten . | oe 
Heat Pumps/ e Landscape & Garden Installation di ] OME LMP A OVE M: NN eS 
Humidification © HYDROSEEDING 


631-734-2827) | ee ae 


wwwlipkowskiaircom| {j 631-283-5714 §} Chimney Repairs and LOnISES WEE 
ERAS H : 24-HOUR 
BASEMENTS Masonry Services sae EMERGENCY SERVICE 
ON AVALAGEE DECK ee 
CORONAVIRUS DISINFECTION AVAILABLE 
wae E 1LCSLI7LASOO | 31.287-2768 


specialists 
Licensed in SH, EH and SI 
Tamer Pepemehmetoglu 


PREM A) 


ELECTRIC ~~ 


e New Construction 

e Landscaping Lights 
Replace / Repair | ni} n * Commercial Buildings 
Roofing | Siding | Windows | Doors | Decks CTAPDAM e Etc. 


CHIMNEYS Gutters | Kitchens | Baths | Finished Basements : 
Licensed & Insured 


IRAE Serving the East End por the past 20 years | 2 : 
{ (631) 648-7474 Fax (631)648-7480 | CARLOS ee OWNER a Lea ga ean 
1.5 Cell: 631-741-1762 www.RMElectricians.com 


: ae icare9522@gmail.com LIC'D &INS'D _ @DANSPAPERS | 631.339.5386 


CHIMNEY EXPERTSINC. 


Fast, Friendly, Professional Service 
www.acechimneyexperts.com 
\. Pete Vella CSIA Certified Technician*) 


\. 


3261 


Having Family & Friends Over? 
Call One of Dan’s Service Directories 
& Treat Yourself to Some Help 
SPS RE AEA iSO TSE Sad CS RT 


CLASSIFIEDS/REAL ESTATE FOR R RENT AND SALE 2K) 


EXTERMINATOR 


ANNOYED BY ANTS? 


Custom Mave ENTRY GATE 


* Automatic Gate Operators Installed, Replaced, Repaired 
* Telephone Entry Systems and Cameras 
* Deer Driveway Gates All Types of Fence Custom Made 
* Decks © Railing * Sunrooms * Awnings * Deer Fence 
® Cedar Siding * Brick Pavers & General Construction 
Family Owned and Operated 40 Years 
Ph 631 878-6303 + Fx 631 878-7525 
Res. Comm. lic. #47949h 
craftsmanfenceanddeck.net 


71794 


ELECTRIC_W_— 


Your Full Service Electrical Contractor — 


Residential e Commercial 
24/7 Emergency Service ¢ Landscaping Lighting 
Generators Provided — All Makes & Models Serviced 


www.oceanelectric.net 8 
: Use code JC158 


(631) 287-6060 (631) 324-6060 


BUILDERS OF CUSTOM 
DRIVEWAY GATE SYSTEMS 
ARBORS ¢ SCREENING TREES 

PERGOLAS * POOL * STONE 


PROFESSIONAL FENCE INSTALLATION 
DEER CONTROL SPECIALISTS 
631-EAST-END 


327-8363 
eastendfenceandgate.com 


CARPET ONE 


« Carpet »+ Hardwood 
* Vinyl « Ceramic 
Installations 


LE@F SOLUTION 


. “opper & ae 
Professional Installauons & Cleaning 
Attention to Detail 
Un-matched Craftmanship 


631.758.0812 [pe 
DQGINC. com 


USN Veteran 


‘HANDYMAN 


Ly Waterside 


CARPENTRY & PAINTING, INC. 


Licensed & Insured - Miguel Morales 


631.387.7967 - 631-324-8250 - East Hampton 


Res./Comm. Lic./Ins. 


Home improve 


° All Phases of Carpentry » Custom Homes 
° Kitchen & Bathrooms ° Renovations & Additions 
* Interior & Exterior Tim Work ° Decks & Fences 
¢ Finished Basements ° Roofing & Siding ° Interior & 
Exterior Painting * Doors & Windows ° Flooring 
> Power Washing ° House Watching ° House Cleaning 


HEATING/AIR 


-LANDSCAPE/GARDEN 
CONDITIONING 


Matz-Rightway 
Seating * Veatiletion Air Conditioning 
631-594-9720 


Matz-Rightway.com ea Mowing, 


Garden maintenance 
Spring and Fall Clean Ups, 
Mulching Weeding 
Sod & Seeding Installation 
Tree Removal, 
Hedge Trimming, 
Fences Driveways, Patios, 
Walkways, Cobblestone, 
Paths, Brickwork 
Retaining Walls 
Outdoor Showers, Pergolas, 
Decks, Gates, 

Tree & Shrub Services 
Licensed & Insured 
FREE ESTIMATES 


Get a Free in-Home 
Estimate on 3a new 
air conditioner, furnace, 
boiler, or heat pump! 


Air 3s life. Make it perfect? 


§ ESAIVOS 


firey AGRE 

\e & | ) UU" 16.4.0 
www.GreenFieldLandscapers.com 
info@greenfieldlandscapers.com 


Suffolk County HVAC 49408, Master Plumber 49570 
*See dealer for details. 

© 2021 Lennox Industries Inc. Lennox Dealers are 

independently owned and operated a a 


HOME IMPROVEMENT : 


D ING TOM KAMMERER 


ALL RENOVATIONS - ADDITIONS + KITCHENS « BATHROOMS 
FINISHED BASEMENTS; CONSCIENTIOUS « RELIABLE 
HONEST * FULL PROPERTY MANAGEMENT SERVICES 


ALL WORK GUARANTEED « FREE ESTIMATES 
LICENSED AND INSURED * REFERENCES 


Page 86 May 21, 2021 


DAN’S 


danspapers.com 
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LANDSCAPE/GARDEN 


AM Ysland 
LANDSCAPING 


Complete Landscape Provider, Design, 
Lawn Maintenance, Planting Installation, ZA. 
Irrigation Installations, Repairs, & Maintenance, 
Clean-up, Fertilizing, Tree Trimming, Tree Removal, 
Flower Gardens, Indoor Flowers, Complete House Watching 
& Property Care Management 


References Available 
Call Jim or Mike 631-324-2028 ¢ 631-723-3212 


\__ 74230 


\ 


ge 


Protect, Nurture, Beautify 


* Tree & Landscape Care Ps | 
Pruning & Planting 
Fertilizing & Spraying ~ : : 
é Mosquito / Tick Control | 
éOrganic Programs Phan 
ISA CERTIFIED ARBORIST 5) 


* 631-204-1970 #4 Horticulture Degree 
Serving The Hamptons For Over 40 Years 


Lic. & 
Ins. 


— 

& | ‘O34 : 

— grounds maintenance, inc 
aa) LX 


631-765-3130 * 631-283-8025 
www.billfoxgrounds.com 


RELIABLE QUALITY SERVICE 


Turf Expert * Member GCSAA * NYS DEC Certified Applicator 
25 + years of Experience * Call for Appointment ¢ Licensed * Insured 


To Our Clients THANK YOU 


71961 


LIC #’s SH 002970-0 EH 5254 NYS DEC Certified Applicator LIC #C1811065 NYS DEC Business Reg # 11417 


Provider 
decge ° Irrigation ® Maso: ry 
Gardening Ponds/Waterfalls _ 
Organic Tree & Lawn Care Services © Junk Removal - 
Snow eee ° Firewood 2 


= E MANOR TILE= STONE 


“aan RESIDENTIAL“: COMMERCIAL 
INSTALLATION‘: REPAIRS 


‘| Tree Cutting & Pruning” 


& Trimming - Edging 


== Mulching Planting 

Transplanting - Clean Ups 

Lawn Mowing - Weeding 
Garden Maintenance 


SERVING LONG ISLAND SINCE 1988 


56 645-5600 


Visit us online at 
DansPapers.com 


Korb Concrete 
& Masonry corp 
; nee Inspections & Testing 


Brad C. Slack 9 


MZLDPRO 


Certified Indoor 
Environmentalist 888 


Thermal Imaging 
7 days a week at 
- Office: 631.929.5454 
Cell: 631.252.7775 
email: Brad@themoidpro.com 
web: www. Rremokipey.com 


WATERPROOFING 


Bal) Ss 
A Division of Mildew Busters >" 
¢ Basement / Crawl Space Waterproofing 
¢ Air Quality /Spore Testing « Asbestos Testing 
¢ Foundation Repair « Mold Remediation 
¢ Black Mold Specialists « 100% Green 


631-749-5900 Mildewbusters.com 


Catering to the Hamptons for over 30 years 


631.283.6727 
www.dinomepaintinginc.com 


_ 174042 


==-* Interior, exterior, power wash, 
staining, Lead, mold, mildew removal 
EPA er safety certified painter 


. & re-modeler 


2 T: 631.790.2399 


“https: /kaplan- painting.business.site/ 
Suffolk license#47335-H » FULLY INSURED 


71821 


Ae 


ol den 


Aa 


/ _ MILAN'S MOTORS CORP. 


__.J TRANSPORTS.CONTRACS. MOVING 


¢ PROFESSIONAL +EXPERIENCE 
e LOCAL +LONG DISTANCE 

¢ RESIDENTIAL + COMMERCIAL 
¢ COMPETITIVE PRICING 
¢ WASTE REMOVAL 

e NO JOB TOO SMALL 

¢ RENTAL AVAILABLE 

¢ FULLY LICENSED +INSURED &= 


FOR FREE ESTIMATES - CONTACT PHONE 631 -697-1284 
MILANMOTORSCORP@GMAIL.COM 


NEAT EXPERIENCE 


Professional Organizers 


We can organize anything. 
Home | Office | Storage | Moving 


Complimentary Consultation 


info@neatexperience.com | 954.806.9751 
neatexperience.com 


Flaving Famtly ¢ Friends Quer? 


Call One of Our Vendors in the 


Touch Painting 


ain ng * » Interior/Exterior 
ng & Deck Staining 
. Insured 
Cell: 516-818-3769 
oldent ouchpainter.com 


VOSS CAMACHO 
PAINTING Sens 


HARDY 
Plumbing ¢ Heating ¢ A/C 


OUTSTANDING 
’ 24-HOUR SERVICE 


FREE IN-HOME 
EVALUATIONS 


74555 


Visit us online at 
DansPapers.com 


Power Washing Without 
7s scat Pressure 


* Quality Service © Mahogany Celebrating over 
Dependable & Reliable © Roof Cleaning 25 years in business = 
» Cedar © Treks 

Vinyl Siding ° Painted & Stained 631-288-5111 
Licensed & Insured Surfaces WWW.WASHME2.COM 


CLASSIFIEDS/REAL es RENT AND SALE Weome 


FREE GUTTER 


é r found vitoniathe or getting ready fo. CLEANING 
Can Make those ugly 2 gaicnnini 5 With Purchasing & house wash’ 
4 ie Gutters 


*Bebris Disposal 


_ *Flush Downspouts + 


Sick SI osquite 
| oo 


OPM 


1287-9700 
Aste ampton 


es 


132A +O DO 
EDO 00) 


Ad 


Mosquito Control 
ith Nature 
Biological Insect & 


Disease Control 
Programs Available 


THINK TREES 
THINK FOX 


Incorporated 1976, Serving the East 
End for Over 40 years 


5 Years Platinum 


Certified Arborist 
Registered Consulting Arborist 


631.283.6700 ° 


foxtreeservice.com 


Call One of the Businesses that are 
Advertising in Dan’s Service Directory 
Call also to Advertise your Business: 631.629.8041 


Tick ‘enna 
Ant Anxiety! 
Mouse Mania! 


NARDY 


PEST CONTROL 


Te); 


AVAILABLE 
% 
Serving the 
Hamptons 
Reliably for 


Over 65 Years 
Free Estimates 


NYS Certified Applicators 


631-726-4777 
631-324-7474 


www.nardypest.com 


73863 


FAC4T 


(630) 353-1754 1G 


* EDGAR'S TREE 
-& GARDEN SERVICE 


Serving the East End for 35 years 

= New Pools» Renovations # Service 
ss Low-Chem/Energy Efficient Options 
w APSP Certified Building Professional 
w BBB Accredited Member 


631.728.1929 springandsummeract.com 
163A W. Montauk Hwy., Hampton Bays 


A Full Service Company 


© Pool & Spa Openings/Closings 

© Weekly & Bi-weekly Service 
Automation, Chlorine, Salt Systems 
® Pool Heaters & Repairs 

© Loop-Loc safety covers, fences 

© Coping, Tile & Marble Dusting 
Repairs & Renovations 

© Leak Detection Services - 

® Pool Liner Replacements 


 £ 
Lic. 631-874-0745 ins. 


fi es \ 
NEW covers| 
Over 

( 30 years Dependable 
experience Quality 
Service 

JW's Pool 

Service, LLC 


swimming pool service 


The Choice is Crystal Clear 
Family-owned and operated for 3 generations 
Openings « Closings « Weekly Maintenance 
Pool Chemistry Experts « Repairs & Renovations 


APSP-CST CERTIFIED = FULLY LICENSED AND INSURED 
aqualinepoolservices.com 


~ PROPERTY MANAGEMENT 


ONE OCEAN 


PROPERTY MGMT » HANDYMAN « LANDSCAPING 


INFO@ONEOCEANPROPERTYMGMT.COM 
ONEOCEANPROPERTYMGMT.COM 
(631) 891-8285 


_ ROOFING 


jwpoolservice@aol.com 


FOLLOW US ON 
INSTAGRAM 


@DANSPAPERS 


KAZDIN 


POOLS & SPAS 


For A Lasting Impression 


Construction * Renovation — 


Southampton, NY 11968 


Established 1972 
» Vinyl + Gunite 
» Spas » Supplies : 
» Service ; 
833 County Rd. 39, 


631.283.4884 
www.kazdin.com 2 


ROOFING & SIDING 


631-287-5042 
2 warm bailan.ceies 


LICENSED AND INSURED - ASK FOR OUR 10 YRS CRAFTSMANSHIP GUARANT " 


73443 


Residential 
Commercial 


Licensed 
insured 


FREEESTIMATES 
OVER 20 YRS. EXPERIENCE ¢ COMPETITIVE PRICING 


31-259-222 


WWW.FASTHOMECONSTRUCTION.COM 
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MARS TNS 
ROOFING AND SIDING 


WE DO THAN JUST ROOFING & SIDING 
DECK BUILDING - FENCES 
RAILING - ADDITIONS 
REMODELING - CEDAR SPECIALISTS 
CUSTOM HOME CONSTRUCTION 


ALL WORK GUARANTEED 
FULLY LICENSED & INSURED 


CALL US FOR A FREE ESTIMATE! 


73997 


www.MartinsRoofingHamptons.com 


MartinsRoof1943@Gmail.com 


oe 
EC ATS 


Roofing - Chimney 
Gutters - Siding 
Decks - Skylights - Masonry 


- Cleaned 
- Repaired 
- Installed 


Family Gwaed and Operated 
631-488-1088 - 631-657-5059 


SunriseRoofing@Outlook.com 
www.SunriseRoofingAndChimney.com 


Licensed and insured 


i) WING & 


24 HOUR 
SERVICE 


LICENSED 
INSURED 


HOME IMPROVEMENTS 
www.ALLISLANDPRO.com 


CEDAR SHAKE ° SKYLIGHTS 
° SHEETROCK 


ROOFING & 
SIDING REPAIRS 


, SERVING THE 
| HAMPTONS FOR 
“OVER 40 YEARS 


Landscape Design and Installation 


4 Complete Grounds Maintenance 
& Lawn Care & Plant Health Care 
ay Organic Programs & Pruning 

[Provect. Nurture. Beautify! 


Guardian 


LICENSED & INSURED = 


ISA CERTIFIED ARBORIST 
HORTICULTURE DEGREE 


© 631-204-1970 § 


|FOX TREE SERVICE 


Plant Health Care Working with Nature 
Fine Pruning oe 
Fertilization “Programs Available 
Tick & Mosquito Control - 
Removals & Stump Grinding 

Storm sagt Repairs 


» THINK TREES 
THINK FOX 


\ Incorporated 1976, Serving the East 
6 reed Pisoni End for Over 40 years 


Certified Arborist ¢ Registered Consulting Arborist 


631.283.6700 © foxtreeservice.com 


73242 


Advertise your business in Dan’s Papers 


Service Directory and find out why 


advertisers renew their ads year after , 


Call: 631.629. 8041 


To Place Service Di 


DES Tree Service | 


Trees & Bushes 
splanting ¢ Topping & Reduction - 
Storm Damage ® Tree Inspection = 
rinding ¢ Root Line * Cabling & Brocinggy 
Better Water & Sky Views ¢ Fertilization 
Tick & Mosquito ® Biological Insect & ee 
; Conte) Receran Pa 
@. 


Free Estimates 
741.1762 


j Pda service 


all or text Carlos at 631 


Serving the East End 
for Over 40 Years 


Call for a free estimate: 


(6a 620-0001 
TIMELY ESTIMATES BECAUSE : 
YOUR TIME IS VALUABLE Powerwashing - Auto Detailing 
Window Cleaning 


_ CALL TODAY 
631-283-2956 


WWW.CCWINDOWS. NET 


ORDER A SUBSCRIPTION FOR 
YOURSELF OR A FRIEND AT: 
_ DANSPAPERS.COM/SUBSCRIPTION 


Call One of The Many Vendors in Dan’s Service Directory... 
And Tell Them You Saw Their Ad in Dan’s 
Contact Now to Advertise Your Services: 631.629.8041 
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_ CLASSIFIED: 
Employment © Classifieds 
Real Estate for Rent e Real Estate for Sale 


SERVICE DIRECTORIES: 

Make Your House a Home 
Personal Services * Entertainment 
Design * Home Services 


Find a Career 
Youll Love, |« 


We take pride in placing Ba cattbes talent 
with families and professionals nationwide. 


PRIVATE CHEFS INTERNATIONAL 


AGENCY 


PROMINENT SOUTHAMPTON 
FAMILY LOOKING FOR 
HOUSEKEEPERS 


for the summer season to take care of their two 
Southampton Estates. Experience helpful, six 
days a week, overtime after 40 hours. Please 
email your resume to: Glaraque@diamond-a. 
com, or call 631-872-3731 


We Place 


100% Guarantee 


Nannies s Governesses 
> Drivers 
» Chefs/Cooks 


¢« Companions 


> Housekeepers 

« Teachers/Tutors 
- Domestic Couples 
« Newborn Care « Estate Managers 


« Personal Assistants Butlers 


(212) 282.1200 


SELECT HOUSEHOLD STAFFING 
FOR THE WORLD'S FINEST HOMES 
~~ @214-867.1910. — 


ES) ..197 
: AL@ALMARTINO.AGENCY | WWW.ALMARTINO.AGENCY 


| WORLDWIDE RECRUITMENT 


* ESTATE MANAGERS * PERSONAL ASSISTANTS * BUTLERS « HOUSEKEEPERS © & MORE 


facebook Google 


wi k ete Ox kaw 


READER’S CHOICE 
BEST DOMESTIC AGENCY 


2014 + 2015 » 2019 


DELIVERY DRIVER 
- Needed for busy high end flower shop in 
Hamptons. Seasonal, 30 hours per week. 
Ability to communicate effectively in person 
and on phone. Must maintain a professional 
appearance and attitude when interacting with 
customers and team members. Valid driver's 
license and references required. Submit 
inquiries to shfbookkeeper.com. 


| tes TiPenouaL ASSISTANT 


* Hamptons Leading Agency * 


Hampton 
Domestics 


Employment Agency 
Estate Staffing 
We have many 
Domestic & Corporate 


positions available. 


Estate Managers, Private Chefs, 
Executive Housekeepers, 
Butlers, Houseman, 
Household Managers, Drivers, 
Housekeepers / Cooks, 

_ Nannies, Corporate / Executive 
Personal Assistants, Caretakers 


212.838.5900 * 631.725.1527 


Please e-mail resume to: 
vincent@hamptondomestics.com 


NY | Hamptons | Palm Beach/Miami 
Greenwich | Beverly Hills | London 


72609 


Specializing in Private Chefs 


Offering the most 
experienced childcare 
professionals: 
Newborn Care Specialists 
Nannies 
» In Home Educators 


he Short Term Child Care 
sill (Sitters and Travel Nannies) 


Your Saving Grace 
is Just One Call Away 


833-446-0399 » withgracecarespecialists.com 
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DOMESTIC 
STAFFING 


™® Housekeepers ® Chauffeurs 


HAWPTONS 
4 EMPLOYMENT 


NYS Lie d, 
‘AGENEY Bonded & sired 
Call: @37-20g-T100 orzta-B1e-9 828 


info@hamptonsemployment.com 
149 Hampton Road, Southampton 
590 Madison Avenue, New York 
433 Plaza Real, Boca Raton 
800 Boylston Street, Boston 
NYC DCA Lic. # 2079789-DCA 


HAMPTONS © NYC « FL * BOSTON 


® Butlers ® Chefs 
® Managers ® Couples 
® Nannies ® Servers & More? 


wwe HamptonsEeupleyment.cam 5 


_ DRIVER/DELIVERY — 


DRIVER 
NEEDED 


using my car, 
part time. 
Must have clean 
license. Email your 
name and number to 
skaufman@ 
Schnepsmedia.com 


@aRDY 


‘PLUMBIRG « HEATING « A/C 
PLUMBER. 
Experienced 
in service and - 
renovations. Excellent 
salary, benefits, 
401(k), vacation, paid 
holidays, medical, 
dental, commissions. 
Must have a valid 
NYS Driver license. 
$5000.00 sign-on 
bonus, 
$2500.00 to start and 
$2500.00 after six 
months. Excellent 
working environment. 
Serving North and 
South Fork. 

Call George 
(631)553-3198 


ENTRY LEVEL 


ADMINISTRA- 


TIVE 
WORK, F/T 
Will Train. Benefits. 
$18- $20/ hr 
depending on 
experience. 
Call William 


631-574-0631. 


We Buy Cars 


516-504-SOLD 
(7653) 


greatneckcarbuyers.com 


FOOD/BEVERAGE 


HIRING 
LANDSCAPE 
POSITIONS: 


Established Southampton 
Landscape company looking 
for: Landscape _ Laborers/ 
Maintenance crew, Heavy 
equipment operator, CDL 
Class A Driver and Landscape 
Foreman. Will train for all 
positions. Full time and Part- 
time available. Health benefits 
and salary for Foreman and 
Class A Driver- year round. 
Hampton Rustic Landscapes. 
Come join our team and work 
in a safe outdoor environment. 
Se habla. Espanol. Please call 
631-537-9500 


et on] 
———— 


RRERTCAN PROTECTION RUREAD 


AMERICAN 
PROTECTION 
BUREAU NOW 

HIRING 

Licensed, Bonded 

Security Personnel - 
needed for Hamptons 
locations and events. 


Contact Joe at 
631-804-6170 


_ BUSINESS 
FINANCING 


arranged. All — requests 
considered. Hedges Lane 
Capital. Call TODAY: 
(631) 276-0771 


TUTOR 
AVAILABLE IN 
SOUTHAMP- 


TON VILLAGE 
Elementary School 
teacher available 
for summer 
tutoring. Certified in 
elementary education, 
special education, 
and literacy. Contact 
Erika, 347-840-1751 
for rates and 
availability. 


Swimming Pool Technician 
for maintenance, service, 
troubleshooting, repair and 
construction to become a part of the 
Blue Magic team! You will work as a 
professional in a unique industry where 
reliable and responsible 
communication with supervisor and 
customer are key. Work scope: pool 
and spa maintenance, installation and 
repair of electronic equipment and 
systems, poo! plumbing, knowledge of 
water chemistry, leak detection, pool 
construction, pool safety, and 
operational standards required. 
To apply please contact ; 
bluemagicpools@aol.com or Ivan at 
631-655-5550. 


LOTUS LIFE- 
STYLE ASSIS- 
TANCE 


Grocery/ personal 
Shopping, 
appointments, errands 
and more 
Customized as 
needed. Call 
631-299-1310 


PHOTOGRA- 


PHER 

PT/ FT experienced 
photographer to work 

for busy real estate 
company. Must have 

own equipment and 

car. 
Please e-mail resume 
to 


Kterry@ 
TCHamptons.com 


AL-ANON'S 
INVITATION 
TO YOU 


We invite you to try our 
program. 

You can have a better 
life-free of 
anxiety, fear and 
desperation. 

At Al-Anon and 
Al-ateen meetings, you 
will meet 
other people facing the 
same problems you are. 
Al-Anon can help! 
Please reach out! 
Call 631-669-2827 
or visit 
al-anon-suffolk-ny.org 


Shelter Tails 


Meet Rita! 


Rita came from an overcrowded shelter down 
south. She is a beautiful Labrador Retriever 
mix weighing just under forty five pounds. Rita 
is a very social girl with other dogs and really 
does come out of her shell with canine pals. 
She would prefer a home with older children 
over the age of ten. Rita is a little shy and will . 
need a patient, calm owner. She would enjoy 

a nice quiet home with a fenced in yard to run 
around in and would like daily walks. Rita did 
test positive for heartworm and her treatment 
will be covered entirely by the shelter. 
poy for: Rita eae 
—h 


wat 


If you are looking for a sweet girl to spoil, 
visit sasf.org or give us a call at 
631-728-PETS(7387) 


CALL 
HANDY ANDY STEINWAY & 
ALL h ; 
oe project Uae ae SONS 
bards accepted, Licensed & Mahogany Baby 
_Insured. Call 631-276-3331 Grand Piano & 


Bench, 1927. 
Good condition. 


LICENSED $6,000. Call or text 
MASSAGE 917-359-6504 
THERAPIST 
Kateryna Russo. 


Swedish. Deep 


Tissue. Sports. : 
Medical. Thai. Reiki. Spi 
Private Yoga Classes. STANDING 
631-294-3625 COLLECTOR 


wishes to expand his 
collection of guns, © 
swords. Cash paid. 
Free Appraisals. 


-HONDA HT 
3810 


Tractor Lawn Mower, 
38" cut, garaged, 
like new. $950. 
631-379-5531 


Instant decisions. 
Strictly Confidential. 
631-325-1819 or 
516-768-2246 


Eg 
2 
2 
: 


VINYL RECORDS 
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WANTED 
Good condition, highest 
“prices paid, 60's- present, also 
music memorabilia collections 
_ (Beatles, Elvis, Rolling 


Stones, Pink Floyd,.Metallica, 


-_ Ramones, etc.) 631-704-8179 


ESTATE SALE! 
Saturday May 22nd 
Rain date May 23rd 

357 Montauk 
Highway 
Watermill 

9am-3pm (no early 

_ birds) 

Masks Required! 


WESTHAMP- 
TON BEACH, 


DUNE RD. 
Bay Mor, 1 BR 
Condo. Sunsets on 
the Bay! Private 
Beach rights, - 
minutes to town. 
Newly renovated; 
new kitchen/ bath/ . 
washer/ dryer, 2 A/C 
units. MD-LD, or 
available monthly. 
516-317-1455 
sandrakaren@aol.com 


WESTHAMP- 


TON DUNES 
754 Dune Rd. 
Furniture, Outdoor 
Furniture, Household 
Items, Art Work, 
Lamps, Frames, 
Books, CD's, And so 
much more!!. Friday, 
May 21st, Saturday, 
May 22nd & Sunday, 
May 23rd. 10:00 AM 
- 3:00 PM. 


OFFICE SPACE 
FOR RENT. 


Large office for rent 
(2338 sq. ft.) 
Warehouse on 
property 
(2240 sq. ft.) ante 
additional attached 
smaller 
office (814 sq. ft.). 
Large parking space. 
Good for Contractors, 
Attorneys, Accounting 
Firm, ETC. Will 
consider rent for all or 
partial office space. 
Year Round Rental 
County Road 39 
Southampton, New 
York 11968 
Call for details George 
(631)-553-3198 


HAMPTONS 
"TURNKEY" 


RESTAURANT 
-- Trophy property 
located within. 
Water Mill/ Southampton 

"Billionaire's Row" 

-- Seasonal lease or equity _ 
-- Sponsors / Brand Partners 
-- Development Property 
measures one acre in size 
-- Social Distancing / 

Valet Parking ~ 
-- Global Branding 
Phenomenon 
Brokers Welcome.... 
Don Schmidt/ RI Manhattan 
Realty: 917-599-7253 / 
Sales@signaturespromo.com 


Or Text: 702-378-6338 


SOUTH 
JAMESPORT 


Charming home, 
steps to Bay, 2 BR, 
2 bath, outdoor 
shower. July ist- LD, 
$15,500, or monthly. 
631-903-3781 


OCEANFRONT 


WH DUNE 
ROAD 2BR APT 


Elevator! Top floor, 
2BR, 1.5BA, AC, 
pool and resort- 
style amenities. 24/7 
Resident Manager 
and lifeguards/staff. 
Community with all 
the amenities and 
direct views of the 
Beach/Ocean/Bay. 
MD-LD $48,500. 
kenlev0O2@gmail.com 
or call 917-912-7557 


- SOUTHAMP- 
TON STUDIO 
Private entrance, walk 
to beach. No pets/ 
smoking. MD-LD 
$7,000. 631-283-9357 


IN THE HEART 
OF EAST 
HAMPTON 
Completely Updated 
4BR, 3 bath Home, 
pool. Available MD- 
LD, or the entire 
month of September. 
Century 21KR realty 
631.702.5977 


SAG HARBOR 
Adorable 2 BR, 1 
bath apt. in historic 
district. Walk to all, 
located in 200 yr 
old house recently 
renovated, on-site 
parking, Jitney stop 1 
block away on Main 
St. Long season, July, 
$10,000. August, 


‘| $15,000 plus utilities. 


631-725-1743 


MORLEY AGENCY 
38 HAMPTON ROAD 
SOUTHAMPTON, NY 11968 
631/283-8100 
WWW.MORLEYAGENCY.COM 


Southampton Village - 

Ideal Vacation Getaway! Minutes to ocean 
beaches, Village shops and restaurants,5 
bedrooms, 3 baths, 2 living areas, central air, 
privately terraced pool, neighborhood tennis. 
(Internet #843114) 

July-Labor Day $80,000 
Southampton/ Sag Harbor - 
Secluded Private Escape! Spacious 6,500 
square feet, 6 bedrooms, 5.5 baths, central air, 
oversized heated pool, tennis court. (Internet 
#837075) 

July $70,000 
August-LD $80,000 
July-LD $150,000 


Pe ccesccccccseccccees 


HAMPTON 


~ BAYS WATER- 


FRONT 

5 bedrooms/ 3 baths. 
Huge Living Area. 

2 balconies. Own 

Private boat dock. 

_ Immediate. Entire 
house or 3 BR Apt. 
Call: 347-386-2051 


‘WESTHAMPTON BEACH 
_ BUILDABLE LOT! 
_ Southofthe Highway __ 
o 67 acre, zoned for septic/basement. _ 
SS "Great neighborhood, walk to Synagogue. 
_ oe mile to the ocean. 


aS $1.A7SK a 
Call/ text: 917 449-2266 


HEART OF 
BRIDGEHAMP- 
TON VILLAGE 

Studio, walk to 

all, bike to ocean. 
$15,000 MD-LD. 
631-384-3198 


FARRELL 


BUILDING COMPANY 


Looking to sell a property 
or vacant lot? 


Call today to discuss 
direct and immediate 
cash deals including 
closing incentives with 
flexible closing terms. 


Properties from Southampton 
to Montauk only. 


631.537.1068 


MONTAUK 
Amazing renovated 
private 3 bed 3 bath 

w/chef's kitchen, 
heated pool. Hilltop 

location w/spectacular 
views. Near all. 
August through Labor 
Day $52,500. June 
and July possible. No 
shares. 718 208-7029 


ERO 

ern 
ioe 

gore? 


”~ LIKE 


_ LEGAL NOTICES — 


NOTICE OF 
FORMATION 
OF 
Ideate and 
Communicate LLC. 
Art. Of Org. filed 
with the SSNY on 
3/24/2021. Office: 


- Suffolk County. SSNY 


designated as agent of 
the LLC upon-whom 
the process against 
it may be served. 
SSNY shall mail 
copy of the process 
to the LLC, 16 Robin 
Dr, Huntington, NY 
11743. Purpose: Any 
lawful purpose. 


FOLLOW US ON 
INSTAGRAM 
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Power Broker: 


Ex-East Hampton 
Supervisor Judith Hope — 


BY TODD SHAPIRO 


udith Hope is more than just a 

high-profile Hamptonite, she’s also 
a New York State and national political 
power player whose life story begins 
in a small town in southern Arkan- 
sas. She came to the East End by way 
of New York City, where she went to 
school. 

“T came here, and I fell in love with 
it,” she says. “It is one of the most spe- 
cial places in the world, and I still feel 
that way about it. This is home, and I 
am so grateful that I found it, and I’ve 
had a wonderful life here.” 

Many people now know her as the 
former East Hampton Town supervi- 
sor. Others may recognize her from her 
time as the leader of the state Demo- 
cratic Committee. In the early 1970s, 
The New York Times referred to Hope 
as a “novice” when it came to her po- 
litical sense. In response to the com- 
ment, then-Suffolk County Democratic 
Chairman Dominic Baranello said that 
Hope was “the most articulate and 
outstanding woman to come into the 
party in ages, maybe ever, and she’s 
going to have a great deal to say about 
its future.” She held the post seven 
years. 

In 1973, she was elected the East 
Hampton Town Supervisor, the first 
female to ever hold the post. She 
reminisces that the position present- 
ed its challenges, but with effective 
government, she was able to make a 
difference. 

“Anytime you are the first in any 
given situation—politics, industry, aca- 
demia—there is a period that you have 
to prove yourself far beyond what oth- 
ers have to do,” she says. “However, I 
found working in government reward- 
ing, especially in local government, 
because every day you could see the 
results of your work. You could build 
affordable housing, and there it was. 
You could save open space, and it will 
be there forever. 

“We saved over 5,000 acres of open 
space in East Hampton Town,” she 
adds. “We ran on an environmental 
ticket, and we fulfilled all of our prom- 
ises, so it was very rewarding.” 

She ever so humbly accredits her 


team for their work alongside of 
her. 

In 1979, Hope married Tom 
Twomey, a well-known attorney 
and activist in the community 
who shared her civic mindedness. 
He was a partner at the East End’s 
largest law firm, Twomey, Latham, 
Shea and Kelley. Hope remembers 
how they bonded over their shared 
love for community engagement. 

“During that period, I was re- 
cruited to run the state Demo- 
cratic Party,’ she recalls. “Gov. - 
Mario Cuomo had just lost his 
gubernatorial bid for re-election. 
The party was over $800,000 in 
debt, and during my tenure there 
we registered more than a million 
new voters, elected a state comp- 
troller and two state senators, 
Chuck Schumer and Hillary Clin- 
ton. It was tough work but wonder- 
fully rewarding,” — 


Her political role in electing environ-- 


mentally minded candidates helped 
the state pass measures that still ben- 
efit the area today. 

“I ‘managed to work behind the 
scenes to get the 2% transfer tax 
passed, which has raised over $1 bil- 
lion for the five East End towns, and 
with it, we have been able to save 
hundreds of acres of open space, save 
historic structures, and we can now 
use it for water quality projects,” she 
says. “This has been an extraordinary 
benefit to the East End. It’s a constant 
fight to save what’s left, and it gets 
more difficult every day.” 

Hope is the founder of the Eleanor 
Roosevelt Legacy Committee, which 
is a project to encourage Democrat 
women to run for state and local office. 
The organization celebrated its 20th 
anniversary with Hillary Clinton as 
the project’s keynote. Hope remains on 
the project’s Council of Advisors, which 
she’s had an immeasurable role in help- 
ing to foster, from its infancy to today. 

“Women were not running for office 
in great numbers, because they did not 
get the financial or political support 
that they needed,” she recalls of her in- 
spiration for founding the group. 

Many of the noteworthy elected of- 
ficials who have had the support of E]- 


eanor’s Legacy include Suffolk County 
legislators Kara Hahn and Bridget 
Fleming, state Assemblywoman Re- 
becca Seawright and dozens of others 
for local, state and federal office. 

As an East Ender, Hope is proud of 
the region she calls home. 

“I have a very strong feeling for the 
local ways that are threatened and rap- 
idly disappearing,” she says. “When I 
first moved out here in 1967, there was 
a vibrant fishing industry, a vibrant 
baymen’s industry, all local people who 
fish offshore. They were, and they are, 
a very unique breed of human being. 

“They are tough, strong, but very 
close to nature, sensitive to the envi- 
ronment,” she continues. “They had 
such a unique relationship with this 
very beautiful and fragile relationship 
with nature out here. I have always 
understood, though, that life out here 
is a balancing act, because people see 
the beauty out here, they fall in love 
with it as young kids, they return when 
they’re adults, and they love it, too.” 

“When we make it a collective effort, 
we are much more successful,” she 
adds. “When we get everyone behind 
preserving the environment out here, 
there is nothing you can’t do.” 

She remains an activist, working 
very hard for the South Fork Wind 
Farm, which would provide clean and 


JUDITH HOPE AND TOM TWOMEY ON ELECTION DAY IN 1985 ON JUDITH’S 3RD TERM FOR 
TOWN SUPERVISOR EAST HAMPTON 


renewable energy for 70,000 homes on 
the South Fork with 15 offshore wind 
turbines. 

As for her legacy, she hopes that she 
is remembered for more than what she 
did, but for whom she inspired. : 

“In my heart-of-hearts, the environ- 
ment has always been my driving pas- 
sion,” she says. “Every political job I 
have held, I have tried to use it in a way 
that would advance a clean world, clean 
community, clean town, clean air, 
clean water preservation. We see now, 
with climate change so threatening, we 
understand how much is still at stake 
and time is short. 

“I would like to leave a clean planet 
for my children and grandchildren,” 
she continues. “Both my ‘children 
stayed here, they live wonderful life- 
styles because every spare moment 
they spend near, in or on the water. 
It makes for a wonderful lifestyle for 
them and their kids. They have become 
the new local people. They are almost 
Bonackers—not quite, but they do love 
it here and they do understand that it’s 
rare and always threatened. 

“There is solitude on the water, and 
out here, even though sometimes it is 
overrun, you can still find it.” 

Todd Shapiro is an award-winning 
publicist and associate publisher of 
Dan’s Papers. 
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¢ CONTROLLED FILL ¢ SUPERVISION OF PILE DRIVING ¢ GEO-PROBE 
¢ PERCOLATION TESTS ¢ GASOLINE & CHEMICAL SPILLS ¢ MONITORING WELLS 
¢ MINI-PILES ¢ ENVIRONMENTAL DRILLING ¢ TEST BORINGS 
¢ ENGINEERING ¢ GEOTECHNICAL REPORTS ¢ SPECIAL INSPECTIONS 
¢ HYDRO PUNCH ¢ ENVIRONMENTAL CLEANUP ¢ VIBRATION MONITORING 
¢ TEST PITS ¢ CONCRETE TESTING AND INSPECTION ¢ LABORATORY ANALYSIS 
¢ INSPECTION ¢ FOUNDATION RECOMMENDATIONS ¢ ASBESTOS SURVEYING 


¢ BEARING VALUES 


ENVIRONMENTAL ASSESSMENTS 


3770 Merrick Road, Seaford, New York 11783 - Phone 516-221-2333 Fax 516-221-0254 
contactus@soilmechanicsdrilling.com SOILMECHANICSDRAFT@EARTHLINK.NET 


HONORING LIVES WITH 
extraordinary celebrations. 


There are times when nothing short of the best will do. 

A funeral service is one of them. It is a final expression, 
the culmination of a lifetime orchestrated into a singular 
event. What leaves a lasting impression ? A ceremony 


that is as unique as the individual. 


By planning in advance, you can design your own 
brilliant Celebration of Life. Contact us today to 


speak with a Premier Planning Professional. 


PRANK FE. CAMPBELL 


THE FUNERAL CHAPEL 


DIGNITY MEMORIAL’ Premier Collection 
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Long Island’s only NPR station 
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To sdpport WLIW-FM, visit wliw.org/radio. 
For sponsorship opportunities, contact 
Paula Hinck at 631.591.7020 or hinckp@wliw.org. 


MONTAUK PLUMBING & HEATING 


As a thank you for your continued support, call Montauk Plumbing & Heating today for 
a FREE Comprehensive In-Home Heating System Evaluation! 
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For more than 40 years, Leo’s Electric has been serving the Hamptons and the East End. A family owned and 
operated business for three generations, Leo’s Electric provides small town, personalized customer service with the 
experience and quality workmanship of a large, national company. From small, residential jobs to large commercial 
projects, Leo’s dedicated and knowledgeable team - together with its large fleet of trucks and most advanced 
equipment - performs the highest quality electrical contracting work while delivering the best in customer service. 


Call Leo’s Electric for your free quote today! 


SOUTHAMPTON 
631-287-2200 


24 Hour Emergency Service |ji(2'(//1)) 1 
Number: 516-315-8118 631-377-3330 


MEMBER IAEI ¢ MEMBER SCECA * MEMBERS OF SAG HARBOR & SOUTHAMPTON C OF C 


MEMBER NSFD ¢ MEMBER K OF C MEMBER BPOE 


45 YEARS SERVING GENERATORS 
visa S and Service Thank you for voting us Best Electrician 


THE EAST END Bosaiy install 
www .leoselectric.com  info@leoselectric.com 


— 
— 


\i 


\\ 


1d 


roker ar 


state 


.comMm 


squal housing opp 


sal 


v”) 
”) 
< 
i. 
2 
© 
O 


compass 
Compass i 
abides by 


9 


OUT Mm1SS10ON 


Your home 


~ Old farm house 
and barn made new! 


BEST BUILDER 2020! 


Serving Long Island Since 1980 


TRUSTED CUSTOM BUILDING AND RENOVATING for 
36 years from the Hamptons & North Fork to Nassau County 


Now planning and scheduling summer projects 
A Fine Tradition of 


DESIGN/CUSTOM BUILD Quality Craftsmanship 


RESTORE | RENOVATE | REMODEL VISA 2 


.731.3030 | EastBayBuildersinc.com 


